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FOREWORD 


Due to popular demand the Oranjezicht Branch of 
the Union of Jewish Women, Cape Town, has 
pleasure in reprinting this Pesach Cook Book. We 
believe that it will bring a new interest in cooking 
and baking over the Pesach period and know that it 
will be of great help to young wives and mothers in 
planning meals and entertainment at this time. 

The proceeds of the sale of this book will be used 
towards the tremendous programme of community 
service embraced by the projects of the U.J.W., 
especially in the field of Service to the elderly, 
through the Service Centre at Stonehaven, at 
7 Albany Road, Sea Point, where all are welcome. 


The task of seeking advertisements and spon- 
sorships is not an easy one — many are the calls 
made on those who have responded so generously 
— and our sincere thanks, therefore, to those who 
gave as well as those who collected, especially our 
“Honorary Member’ — Mannie Gilbert. 


We wish you an enjoyable Passover, and Bon 
Appetit. 


This page sponsored by the Mauerberger Foundation Trust 


PASSOVER INFORMATION 


PESACH - season of Freedom - Z MAN HERUTENU - and of Spring. The 
time of the Barley harvest in Palestine. This inspiring festival, commencing 
Nissan 15th and lasting eight days, reminds Jewry of the Exodus from 
Egypt where they had been the slaves of the Pharoahs. In English the fes- 
tival is called “Passover” - a reminder of the fact that during the final plague 
the Angel of Death “passed over’ the homes of the Israelites when the first 
born of all Egyptians were slain. 


THE SEDER The principal ceremony of Pesach “The Seder’ is celebrated 
in the home rather than in the synagogue and is enhanced mainly by the 
beautifully set table and specially invited relatives and guests. There are 
many melodies included, which differ in various homes, usually influenced 
by the countries of origin of our forebearers. It is especially a service for the 
children and their eager voices asking the four questions, as well as many 
others, enrich the occasion. 


THE SYMBOLS During the service we are reminded constantly that our 
ancestors were once slaves. Tangible symbols on the Seder table help all, 
from the youngest to the eldest, to understand and know their history. 


These symbols are: 

Matzot: Three whole matzot are placed between three serviettes (or a spe- 
cial cover). This serves to remind us that the Israelites left Egypt hurriedly 
before their bread could rise and it baked on their backs during their long 
journeying through the desert. The three matzot also symbolise the three 
groups of Jews - Cohen, Levi and Yisrael. 


Roasted Shankbone: (Zero’a) This is to remind us of the sacrificial lamb 
offered by the Israelites on the eve of their departure from Egypt and eaten 
by them before leaving. 


Roasted Egg: (Beitzah) Recalls the ancient festival offering of Temple 
days, and denotes fertility. 


Bitter Herbs: (Moror) Small pieces of horseraddish signify the bitterness of 
Our ancestors’ bondage in Egypt. 


Parsley: (Karpas) or any green leafy vegetable denotes the first green of 
spring and also the first course of the meal, which in those days only free 
men could partake of. 


Salt Water: into which the greens are dipped, indicate the tears of suffer- 
ing and the persecution endured by the Israelites in Egypt. 


Haroset: This is a mixture of grated apple, chopped nuts, cinnamon and 
wine. The recipe differs slightly in each country and therefore here in South 
Africa Haroset is made by each family in accordance with its own tradition. 
This dish is indicative of the bricks that the Israelites were forced to make, 
without straw, for the cruel and mighty Pharoahs. 

These symbols are placed in individual small containers on a large plate or 
tray, in front of the master of the house, or he who takes charge of the recital 
of the Haggadah. Many beautiful Seder plates have been handed down 
through the ages to generations of Jews to be used at Passover. 


Wine: A wine cup is placed before each participant at the table and is filled 
and drained four times during the service, even by the youngest members 
of the family. It is, therefore, a good idea to provide a special Raisin wine for 
the little ones which is not as heady as the ruby red wine made specially a 
few weeks before from grapes obtainable in this country at this time of 
the year. 


Cup of Elijah: an extra, especially attractive, wine goblet (Becher) is 
placed on the table. This is for the prophet Elijah, who, according to legend, 
may arrive to sip from the cup as the Messenger of the Messiah for whom 
Jewry has been waiting over the millenium to bring Peace and Freedom to 
the world. It is customary, after the meal, for the master of the house to fill 
this cup and to send the children to open the door to allow Elijah to enter 
whilst the company entones the Brocha. 


Afikomen: Traditionally this refers to the last morsel eaten on that night in 
ancient times, when the Jews followed Moses out of bondage. The 
Afikomen is the middle matza on the Seder table. It is the custom for the 
leader of the Seder Service to hide the Afikomen, and for the child who finds 
it to sell it back to him for the price of a gift. It is then broken into small por- 
tions, enough to go round the company. After the Afikomen is eaten, the 
Seder service is continued. 


Reclining: It is traditional for a pillow or cushion to be placed on the chair 
or couch on which the master of the house is seated. He reclines thus in 
order to illustrate that, in leaving the bondage of Egypt, the Jew became a 
free man, and could therefore relax at the table in the customary style of all 
free men of ancient times. 

It is the ceremony of the Seder Services and the observances; the reading 
and discussion of the Haggadah, which is far more important than the 
actual meal, although this too, is a challenge to the housewife to excel in 
the preparation of special dishes within the limitations set by the forbidding 
of all things “Chometz”. Candles on the Seder table are not essential, 
although the mother of the house does light them and pronounce the 
traditional blessing, but candles do serve to enhance the beauty of the 
table setting. 

The order of the Seder is set out in every Haggadah, which is‘the recital of 
the story of the freeing of the Jews from bondage, illustrated with appro- 
priate prayers, anecdotes and songs. These songs, too, differ in time, 
depending from which country our ancestors came. It is much easier to 
keep the interest of all, young and old if all the Haggodot are the same so 
that the page number can be given to those whose attention has strayed, to 
bring them back to participation. 


CHOMETZ: During the eight days of Pesach nothing leaven must be used 
and we try to manage, as those in the Wilderness did for forty years, without 
what for the rest of the year are considered necessities. To ensure that all 
chometz is removed, all foodstuffs are packed away, as well as all dishes 
and utensils used during the rest of the year. To replace these dishes for 
one week is a very costly business, but the ritual cleansing of certain types 
of utensils is allowed. 


KASHERING: (Ritual Cleansing) is effected by heating until red-hot or by 
purging or immersion. 

N.B. only objects not used for at least 24 hours beforehand can be 
kashered. 

Dishes of earthenware, wood, plastic, porcelain, enamel, or any absorbent 
material cannot be kashered for use during Pesach. 

Objects that cannot be thoroughly cleaned, such as graters, sieves, or 
narrow necked containers, cannot be kashered. 

No baking implements used during the year may be kashered for 
Pesach. 

All covers, of any material, must be included in this ritual cleaning. 


a) Heating until Red-hot: includes frying pans which come into contact 
with the fire or electrical cookers. 


b) Purging: The utensil is placed in boiling water for one minute. The water 
should overflow and a small piece of red-hot metal placed in the water has- 
tens this process. Silver and metal cutlery and anything flat and in one 
piece (i.e. no bonehandled or wooden handled knives) may be kashered in 
this manner. 


c) Immersion: Glassware (not Pyrex or any other ovenware containing 
metal in its composition), must be immersed in cold fresh water for three 
days. The water must be changed every day before nightfall. 


d) Cleansing of Stoves and Refrigerators: These must be scrubbed until all 
parts are cleansed. With stoves, turn on the oven and all burners and 
grillers to high for a short while. Aluminium Foil can be used to line the 
plates, ovens, refrigerator trays and shelves. The Deep Freeze must be 
emptied and thoroughly cleaned before foods for Pesach are placed 
therein. Once this is done food can be prepared well in advance in 
Pesach utensils. 


FOODS - KOSHER le PESACH: Itis permissible to use certain items which 
need no Hechsher, (Kosher I’Pesach label from the Beth Din) if fresh 
unopened packets or containers are used. In this way salt, pepper, sugar, 
tea, bay leaves, peppercorn, ground spices etc. may be used. Fresh vege- 
tables and fruit, permitted during Pesach, may be used. Any packaged 
foods manufactured and wrapped FREE from contact with CHOMETZ in 
either special or KASHERED machinery, may be used with the appropriate 
Rabbinical authority. All Hechshers must by signed by an authorised Rabbi 
-including products from Israel. 


PROHIBITED FOODS: Chometz or leaven foods include all kinds of grains 
and cereals which can ferment in water, and any food which might have 
come into contact with it while being picked or prepared. Ashkenazi Jews 
are prohobited the use of rice, peas and all kinds of beans and legumes, 
although these are permissible for the Sephardim, according to their tradi- 
tion. No tinned foods, sweets, chocolates or bottled foods, which do not 
carry the Hechsher of the Beth Din may be used. 


FOODS ALLOWED DURING PESACH: In different homes different 
foodstuffs have been declared inedible during Pesach. This apparently 
stems from the home country where certain things were not eaten because 
they were unobtainable at that time of the year. It has been verified that 
TOMATOES, PUMPKIN, SQUASHES and any such allied vegetables may 
be used. CABBAGE and CAULIFLOWER also fall into this category. 


KASHERING OF MEATS: 

Even though meat or poultry is purchased in a kosher market it must still be 
kashered to thoroughly remove all blood from the meat before it is cooked. 
This does not apply to the blood in the flesh of fish. Meat and poultry must 
be soaked for half an hour in cold water in acontainer used only for that pur- 
pose. The meat is then rinsed, placed on a board and sprinkled with coarse 
salt. The board must be tilted to allow the water and blood to drain off. The 
salted meat must be left for one hour and then washed off. Hearts of 
animals and poultry must be opened, veins removed, and blood permitted 
to flow before soaking and salting. Liver must be prepared separately 
because it contains so much blood. It does not have to be soaked and 
salted. It must be broiled, after which it may be prepared according to the 
recipe being used. Broiling permits the free flow of blood from the 
meat. 

Poultry: is prepared by removing the vein in the neck by cutting longwise 
along the neck between the tendons. The claws and skin on feet must be 
removed, after which the feet can be used. The small protruding bone on 
the wings of poultry must be removed. 

Meat and milk may not be cooked together or served together. Milk must 
not be served for six hours after meat has been taken. Meats may be served 
after milk dishes. 

Fish and Sea Foods: Only fish that have scales and fins may be eaten. 
Fish may not be served or prepared with meat. It may be served before the 
meat either as a parave (neutral) or milchig dish. 


GS Egg 


Seder Plate 
with Symbols 


{ Shank Bone 
y (Zero'a) 


~ Dish containing 
= Salt Water 


DISHES FOR THE SEDER SERVICE 


CHAROSET: 
1 apple cinnamon 
wine chopped nuts 


ground nuts 
METHOD: Grate apple, mix with cinnamon, ground and chopped nuts, and 
make into moist mixture with wine. 


WINE: 

6 lugs' black grapes (approximately 110 Ibs.) 

30 Ibs sugar 

1 large wine barrel complete with bung and tap. 

Pull off grapes from stem and put through bunghole into cask or barrel 
WITHOUT WASHING. Funnel in sugar alternately with grapes and stir 
around incask with broomstick through the bunghole. When all grapes and 
sugar have been used, cover hole lightly with muslin to prevent dust from 
entering cask. Allow to ferment for about 7 days. Stir well from time to time, 
and then place bung firmly in hole. After about two months the wine should 
be ready for use at the Seder table. Filter it through muslin when tapping it. 
Wine left in cask will continue to mature and can be kept in the cask until 
used up. 


HARD BOILED EGGS AND SALT WATER: 


Boil hard at least one egg for each of the company round the table. Dish into 
small dish and each person will pour on salt water to taste. 


10 


This book has been compiled under the old system of measurement. Met- 
rication of weights, liquid measurements with the equivalent in ounces and 
pints, as well as spoons and cups as follows: 


METRIC TABLE 


BASIC OVEN TEMPERATURE EQUIVALENTS: 


Fahrenheit Centigrade Fahrenheit Centigrade 
(old way) (new way) (old way) (new way) 
ZOOM rrr ea tee. t 100 Sees 190 
ee erift cane Wisin wns «dors oe 110 A4OI0) ea ES ent 200 
PAS) 0) i, aie pa i 120 (IPAS eh ie eet ek Miata Iam, 210 
2G OY JR NB.B8 eRe. 280 135 S(O) 2 ee 220 
S100 5 ae AO ae ee 150 Boiling Point is 212°F and 100°C. 

WEIGHTS: 

1 kilogram (kg) equals about 2 Ibs plus 10% 

Ounces Grammes Ounces Grammes 
UE} os a dee Ue a is Greek voces cee. ae. 250 
ee tee CR ed Naos i,t ale ciegeress 30 [KOR e See ees Bi le 280 
Ply dee hat A ao Aes oe eras ee 60 el See MIPS PE GAS 310 
ST te ee ee oe 85 Uric OSE NER aoe ema depames 340 
Apeie: key paieyye! Foye sk uses ys iek 110 even Seat cee Peas ett 370 
Bye vk tellty, Bathe sas 5 < 140 Ua) aC ee 400 
Gerretse ici oe tana cia vshe eertit 170 EM ret le arc calc sateen. 425 
Mee Me 8 BACAR ES 200 1(3) tae Seabees ONCE a dope eae 450 
Cee cs Mactan chmod ache 230 

LIQUIDS: 

Pints Litres Cups Pints Litres Cups 
Vg aS Wigs seed. oe ae Yo he, fa BS. 8 YB a Ae 2 Ore 2% 
igh ah nee ee AE Yt) 5 11/3 1S eee ae eae ae 4\ 
34 sceneries S A aecva intel aris 1% 


1 level tablespoon butter equals 30 g or 1 oz. 

2 level tablespoons castor sugar, salt, oil or sugar equals 30 g or 1 oz. 
3 level tablespoons flour or cakemeal equals 30 g or 1 oz. 

4 level tablespoons corn or potato flour equals 30 g or 1 oz. 

1 cup butter equals 198 g or about 7 ozs. 

1 cup flour equals 85 g or 3 ozs. 


With compliments of 


J. TALBERG & CO (PTY) LTD 


Enjoy your cooking! Compliments from 


MapeweLe 


MANUFACTURING 
C O.tD’ 


Famous for “Alveco” Ladies Coats and Fashionwear 


SCHULMAN’S LINEN HOUSE 


REELS LT TR SIRE SI TORN ID SS FATS A LR 
ACSA AEN SEE TYG TET RNC FE 
SHOP 11, MATADOR CENTRE | VOORTREKKERWEG 175B, GOODWOOD 7460 
LONG ST., CAPE TOWN 8001 BUSHALTE 207 

TEL.: 25-2680/1/2 FOON: 591-5284/5 


HERITAGE HOUSE + TOFFIE LANE »* CLAREMONT 7700 + TEL.: 64-1183/4 


BREAKFAST AND EGG DISHES 


PORRIDGE: 

1 pint milk 1 scant cup cake meal 

(If preferred dilute milk with water) salt to taste 

Bring milk to boil in double boiler. When boiling fast gradually sprinkle in 
cake meal, stirring briskly to avoid lumps forming. Add salt to taste and sim- 
mer until needed. If mixture thickens too much, add extra liquid, stirring all 
the time. Serve with sugar and milk. 


PORRIDGE: 

This will make a rougher porridge. 

1 pint milk 1 cup matzo farfel 
(or milk & water diluted) salt to taste 


Sprinkle farfel into boiling liquid, stirring briskly to avoid lumps. Add salt to 
taste. Keep on low heat until needed. If too thick add extra liquid slowly, stir- 
ring all the time. Serve with sugar and milk or cream. 


MATZO SWIEBEL. 

Rub matzo with raw onion. 

Sprinkle lightly with salt. 

Place in oven for a few minutes to dry. 
Serve hot with butter. 


MATZO MEAL PANCAKES: 

5 eggs 1 cup Matzo Meal 

1 cup water Ye teaspoon salt 

Beat egg yolks very lightly, add Matzo meal, water and salt. Beat egg whites 
until stiff and fold into batter. Fry on both sides until golden brown. 


CREPES SUZETTE: 

1 heaped cup cake meal and potato flour mixed 
1 oz. sugar 4 eggs 

1 pint milk salt to taste 


Beat up eggs with salt and sugar, add alternately the milk and flour. Beat 
thoroughly. Heat a little margarine in a heavy pan, and pour in enough bat- 
ter to just cover the base. The thinner the pancake the better. Bake over 
slow plate, until underside is light brown. Turn pancake and bake other 
side. Serve hot with jam, honey or cinnamon and sugar. 
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OMELETTE: 

4 eggs 4 tablespoons water or milk 

salt & pepper to taste 2 tablespoons margarine 

Break eggs into bowl and beat lightly. Add seasoning and milk or water. Mix 
well with beater. Melt margarine in pan until hot but not brown. Pour beaten 
eggs into pan, and stir gently until mixture begins to set. Now push 
omelette down to one side of pan so that it becomes thick and puffy, tilting - 
the pan to keep it on the one side. Cook until set in the centre and golden 
brown on the bottom. Turn onto plate and serve. Top either with honey or 
jam, or with a savoury mixture such as onion and tomato or mushrooms 
sautéd in butter, well seasoned and spooned over omelette. 


SCRAMBLED EGGS: 

6 eggs 1 cup cream or milk 

3 tablespoons margarine salt & pepper to taste 

Beat eggs lightly until well mixed. Pour milk or cream into pan in which 
margarine has been melted. When about to boil add eggs. Season and stir 
well until eggs are set. Do not cook too long as then eggs will be 
leathery. Serve. 


EGGS IN CREAM: 

Y2 pint cream 4 eggs 

salt & pepper to taste 

Grease small deep ovenproof dish and pour in cream. Break in eggs care- 
fully and season. Put dabs of butter on top and bake at 375” F. untilcream is 
set, or about 20 minutes. 


EGGS & ONIONS WITH MARGARINE: 

2 hardboiled eggs 1 medium onion 

seasoning to taste 

Mince eggs and onion that has been sliced and lightly sautéd in margarine 
until soft. Do not let margarine brown. Pour margarine into mixture, mix 
together and serve on matzo. If preferred the onion can be minced raw, and 
the margarine melted and mixed in. 


MILK & BANANA TOAST: 


1 cup milk 1 egg 
1 teaspoon sugar 1 ripe mashed banana 
2 slices matzo salt to taste 


Combine all ingredients except matzot. Soak the matzot in the mixture for 
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ten minutes and then fry in butter. Just before removing from pan, pour 
remainder of mixture into pan over the matzot. Serve piping hot with cin- 
namon and sugar. 


SAVOURY CHEESE MATZOT: 


1 Ib white cheese Y, pint cream 
1 egg salt & pepper to taste 
1 ripe tomato (skinned) 1 teaspoon grated onion (optional) 


Chop up tomato finely and mix together with other ingredients. Mixture 
must be fairly loose. Take as many matzot as can be thickly covered with 
the mixture, brush with milk. Spread mixture on matzot and bake in 300° F. 
oven for about 5 minutes or until lightly browned. 


WHITE CHEESE AND SALAD: 
Spoon white cheese (either smooth or cottage, as required) into a bowl. Cut 


in tomato, raw cucumber, hardboiled egg (optional). Season with salt and 
pepper and pour sour cream over. 


SEMEL EME MI ME LY EY LE LT MG ELS III EB I 
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SILAS OF CLAREMONT 
Family Outfitters 


HORS D’OEUVRES AND SAVOURIES 


EGGS AND ONIONS: 

4 hardboiled eggs 1 medium onion 

2 tablespoons schmaltz salt & pepper to taste 

1 chicken liver (optional) 1 chicken gizzard (optional) 


Slice onion and sauté gently in schmaltz until soft and transparent. Cut up 
liver and gizzard and sauté with onion. Mince eggs with sautéd ingredients, 
season to taste, and mix into paste with sufficient schmaltz to a smooth, 
soft consistency. 


HERRING SALAD: 


2 pickled herrings (filleted) 1 small fresh cucumber peeled 
1 small cooked beetroot 1 pickled cucumber 

2 tablespoons vinegar 3 boiled potatoes 

1 hardboiled egg salt, pepper & sugar to taste 

1 Cup cream 1 large firm apple 

1 cup onion which has been 1 Cup mayonnaise 


pickled with the herring 

Cut the herrings, potatoes, beetroot, cucumber, apple and pickled cucum- 
ber into small squares. Add salt, pepper and Sugar to taste. Mix cream, 
mayonnaise and vinegar together and pour over herring mixture. Serve 
cold on lettuce leaves. 


HERRING IN CREAM SAUCE: 


Fillets of 4 herrings (pickled) 3 tablespoons brown vinegar (grape) 
Sliced onion from pickled herring 2 eggs 
1 heaped tablespoon sugar Ye pint sour cream 


Beat eggs well with vinegar and sugar. Cook in double boiler stirring all the 
time until thick. Cool and add cream. Mix well and pour over herring and 
onion. Keep in fridge until used. 


PICKLED HERRINGS: 


6 firm herrings filleted 2 large onions 
6 bay leaves 10 peppercorns 
2 cups white vinegar 2 teaspoons sugar 


Slice onions into rings. Place layer of fillets flat in dish. Cover with layer of 
Onions. Place two bay leaves and several peppercorns on top. Repeat 
layers until all ingredients have been used. Mix sugar with vinegar and 
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throw over herrings. In this way the herrings will pickle more quickly. They 
can then be rolled into roll mops, secured with toothpicks, and cut through 
into either two or three rounds. To improve mops stuff with sticks of apple 
and/or pickled cucumber when rolling herrings. 


CHOPPED HERRINGS: 


3 herrings filleted 1 onion 

4 hardboiled eggs 1 large sour apple 
Y2 cup matzo-meal 2 tablespoons sugar 
dash pepper % cup white vinegar 


Mince herring fillets, onion, 3 eggs, apple which has been skinned and cored, 
and matzo meal together. Mix sugar with vinegar, and pour into herring mix- 
ture, stir in well. When serving decorate with remaining hardboiled egg 
grated finely over herring. 


CHOPPED LIVER: 


1 Ib. calf or sheep liver 1 Ib. chicken livers 
4 hardboiled eggs 1 tablespoon schmaltz 
3 onions 1 tablespoon chicken soup 


Broil livers. Gently sauté sliced onions in enough of the schmaltz to ten- 
derise until alight brown in colour. Mince liver, onion and eggs, add season- 
ing and mix into a smooth paste with the remainder of the schmaltz and the 
chicken soup. When serving decorate with a finely grated hardboiled 


egg. 


SAUTE LIVER: 


1 Ib. chicken liver % |b. mushrooms, peeled & washed 
1 cup chicken soup 1 tablespoon schmaltz 
2 onions salt & pepper to taste 


Broil livers, then add to pan in which the sliced onions and mushrooms have 
been lightly fried in the schmaltz. Season and add chicken soup. Cover and 
allow to simmer until livers are soft. Serve on mashed potatoes. 


VEGETABLES AND SALADS 


STUFFED GREEN PEPPERS: 

Use left over cauliflower to stuff the peppers. Mash cauliflower, with a white 
sauce, and add matzo meal. Season with salt and pepper. Parboil the pep- 
pers which have been scooped out. and fill with cauliflower mixture. Place 
in greased dish. Sprinkle matzo meal over top, place a small piece of vege- 
table fat or butter on top of that, and bake until filling is nicely browned. 


FRIED ONION RINGS: 

2-3 large onions 1 egg white 

2 ozs. lightly seasoned cake meal 

Peel onions, cut into thin rounds and carefully separate into rings. Beat the 
egg white until stiff. Dip each ring into the seasoned cake meal, then into 
egg white and again into the cake meal. Fry in hot deep oil and drain on 
kitchen paper, when a rich golden brown. 


ONION GOULASH: 

1 medium size cabbage 2 medium sized onions 

3 large tomatoes seasoning to taste 

2 tablespoons margarine 

Peel and:slice the onions very thinly. Shred the cabbage finely. Peel the 
tomatoes by dipping into boiling water first, then cut them into small cubes. 
Heat the margarine in a heavy pan, add the onions and cabbage and cook 
over meduim heat, stirring to prevent burning, until the onions are soft and 
golden brown. Add the tomatoes, season and cover pan and simmer for 
20 minutes. 


GLAZED ONIONS: 

Cook about 3 cups of small onions in boiling salted water for 15 minutes. 
Drain and dry in a cloth. Melt 3 tablespoons margarine in a pot, add one 
tablespoon sugar and the onions and cook until the onions are brown, 
shaking the pot occasionally to prevent burning. 


GLAZED CARROTS: 


Cook in the same way as the onions (above). Carrots may be left whole (if 
small) or cut into rings. 
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SAVE ON 
SAVENS ELECTRICAL SERVICES 


PHONE 24-6614/5 
605 BUITENKLOOF CENTRE, KLOOF ST, CAPE TOWN 


With Compliments 
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(Pi) EtD: 


136 BUITENGRACHT STREET ® CAPE TOWN Reet deste 


W TYRE 
TELEPHONE 24-4655/24-6638 WHEEL BALANCING 


CREAMED SPINACH: ' 
Carefully clean and cut out centre stalks and wash several times. Put into 
saucepan without any water and steam or cook gently for 10 minutes. Drain 
and put through mincer or strainer. Melt 2 tablespoons margarine in 
saucepan, blend in 1 tablespoon of cake meal, and blend with a little of the 
juice drained off the spinach, or if for milk meal, with a little milk or cream. 
Stir until smooth, then add two cups minced spinach. Season with salt 
& pepper. 


RED CABBAGE: 


1 head red cabbage 2 tablespoons margarine 
1 tablespoon chopped onion Y2 teaspoon salt 

2 sour cooking apples 1 tablespoon sugar 

4 tablespoons lemon juice 1 tablespoon cake meal 


Shred the cabbage finely and soak for a while in cold water until clean. Fry 
onions in margarine, and add shredded cabbage with water still clinging to 
it. Cover saucepan and simmer for 15 minutes. Add finely sliced peeled 
apples and % cup boiling water and cook for 45 minutes. Mix cake meal and 
sugar into thin paste with lemon juice, add to cabbage and cook, stirring fre- 
quently, for a further 10 minutes. 


SCALLOPED CAULIFLOWER: 


1 cauliflower 1 cup water or milk 
2 tablespoons margarine salt & pepper 
2 tablespoons cake meal % cup matzo farfel 


Break cauliflower into small pieces and cook until tender in boiling salted 
water. Prepare a sauce from the margarine, cake meal, water (or milk) and 
seasoning. Grease a baking dish, put in half the cooked cauliflower, thena 
layer of sauce, then half the matzo farfel (mixed with chopped nuts if 
desired). Repeat until all ingredients are used up,.leaving matzo farfel for 
top layer. Dot with vegetable fat and bake for twenty minutes in a mod- 
erately hot oven. (350°F.) 


BRINJAL OR EGG PLANT (Israeli Dish) 

Bake one large egg plant in oven (with skin). When well baked; cool and 
scoop out the pulp. Mince the pulp with 3 hardboiled eggs, and one small 
onion fried in chicken fat. Mix together well, including the chicken fat in 
which the onion was fried. Serve either hot or cold. 
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EGGPLANT SPANISH STYLE 

Wash and prepare medium sized eggplant. Cut into thin circles. Sprinkle 
with salt and pepper. Dip into an egg which has been beaten with a tables- 
poon of water, and then dip into cake meal. Brown on both sides in a small 
amount of margarine. Drain on a paper towel. Place in a baking dish and 
add 11% cups tomato sauce. (See recipe under sauces.) Bake in a moderate 
oven 375*F for 30 minutes or until tender. 


ZUCCHINI SPECIAL 


2 tablespoons oil Y4 cup water (or as required) 
1 medium onion, minced 2 Ibs. zucchini 

3%, cup matzo meal Ye cup celery 

1 teaspoon salt 1% cups tomato sauce 

oil for frying 


Sauté onion andcelery in the 2 tablespoons oil until tender. Add the tomato 
sauce plus water and simmer for five minutes. Cut zucchini into %” slices. 
Coat with matzo meal mixed with salt. Sauté in hot oil until tender. Drain. 
Place in casserole, cover with tomato cum onion and celery sauce, and 
bake in oven at 375°F for 15 minutes. 


PRUNE AND POTATO TZIMMES 


2 tablespoons chicken fat 2% cups juice from prunes made up 
Ye cup diced onion with water if necessary 

2 Ibs. potatoes Y4 Cup Sugar 

several marrow bones salt to taste 

20 stewed prunes 1 tablespoon lemon juice 


Sauté onions in fat until tender. Use a 4 quart heavy saucepan. Cut peeled 
potatoes into quarters if large. Leave whole if small. Put potatoes, salt, 
marrow bones, prune juice and water, sugar and lemon juice together in pot 
with onions. Simmer, uncovered, over low heat for 1% hours. Add drained 
prunes and cook for another 2 hour, stirring occasionally. 


SWEET POTATOES BELMONT 

2 Ibs. Borrie Patats (sweet potatoes) 3 sticks cinnamon 

2 tablespoons margarine salt to taste 

2 dessertspoons sugar peel of 1 orange cut into strips 
Cut patats into fairly large cubes after they have been peeled. Cook gently 
in salt water until tender, but not soft. Drain off water. Add margarine and 
sugar to patats and add sliced orange peel and cinnamon. Cook slowly 
tossing the contents of pot so as not to burn, until patats and orange peel 
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are tender. Serve hot with meat dish or as a dessert. 


CARROT APRICOT TZIMMES 


1 bunch carrots salt to taste 
orange juice honey to taste 
grated lemon rind halved apricots 


Finely slice carrots into rounds, cover with orange juice, add grated lemon 
rind, salt and honey to taste. Cook until almost tender on low. Add halved 
apricots and cook until most of the liquid has been absorbed. 


POTATO KUGEL 


6 medium potatoes %4 cup potato flour 
1 onion salt & pepper to taste 
3 eggs 4 tablespoons margarine 


Grate raw potatoes, squeeze out excess liquid and grate onion into pulp. 
Add eggs, salt and as much potato flour as necessary to make a batter that 
will drop from the spoon. Heat margarine in a pan and fold into batter. Turn 
into greased baking dish and bake at 375°F for 40 minutes or until nicely 
browned and crisp at edges. 


POTATO LATKES 

3 cups raw grated potatoes 2 eggs 

4 tablespoons cake meal salt & pepper to taste 

Grate potatoes on coarse grater. Squeeze off surplus liquid. Combine 
potatoes with seasoning, cake meal and lightly beaten eggs. Drop by 
spoonfuls into a pan of hot margarine. Fry until golden brown on both sides, 
and drain on paper kitchen towelling, and serve hot. 


SWEET POTATO BALLS 
Boil and mash sweet potatoes, mix with one beaten egg, and roll into balls. 
Roll in ground walnuts or almonds, or in matzo meal, which has been 
seasoned with salt to taste, and fry in deep oil. Drain on paper kitchen 
towelling, and serve hot. — 


POTATO SALAD 

6 potatoes, boiled 2 hardboiled eggs 

1 tablespoon grated onion 1 tablespoon chopped parsley 
% cup mayonnaise 1 tablespoon white vinegar 
salt & pepper to taste 1 tablespoon boiling water 


Cut boiled potatoes into cubes. Add finely grated onion and the parsley 
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together with seasoning. Grate in hardboiled egg on the coarse grater. Mix 
vinegar with mayonnaise and gently stir into salad. When thoroughly mixed 
pour boiling water over salad. This improves the texture. 


BEETROOT SALAD 
2 bunches beetroot (boiled) 1 onion 
white vinegar salt to taste 


2 teaspoons sugar 
Allow beetroots to cool. Remove skin. Grate on coarse grater. Grate onion 
into beetroot. Mix sufficient vinegar with salt and sugar to cover the mix- 
ture. Pour over salad and allow to stand for a couple of hours before using. 
Can keep in fridge. 


AVOCADO PEAR AND BANANA SALAD 

2 avocado pears 6 bananas 

1 egg seasoning to taste 

Peel pears and cut into slices, around the pip, making circles. Cut bananas 
lengthwise and put a ring of pear over each. Place on a bed of shredded let- 
tuce, sprinkle grated egg lightly over and serve with a sprinkling of lemon 
juice after seasoning has been applied. 


CABBAGE SALAD 


1 large firm cabbage 1 grated pineapple 
3 grated carrots 4 tablespoons mayonnaise 
salt & sugar to taste boiling water 


Grate cabbage on coarse grater, or slice very finely. Pour boiling water over 
cabbage. Drain. Add coarsely grated pineapple and carrots. Add seasoning 
and mayonnaise and mix well. 


MIXED SALAD 

2 tomatoes 1 small head of lettuce 

1 cup mushrooms (boiled) 1 small piece of cauliflower 

1 cucumber (small) 1 pickled cucumber 

2 hardboiled eggs 1 carrot, chopped (not grated) 
salt, pepper and sugar to taste Orange juice 

spring onions 1 avocado pear 


Dice the tomato and boiled and cooled mushrooms. Tear lettuce into 
pieces and add to salad. Cut raw and pickled cucumbers into small 
squares. Add carrot, sliced onion and grated cauliflower head into mixture. 
Do not use the stalk. Cut in hardboiled egg. Mix lightly, season, sprinkle 
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with orange juice and mix again. Serve with a little hardboiled egg grated 
finely over the salad, and decorate with slices of avocado pear. 


HUNGARIAN SALAD (This makes 4 large jars - recipe can be halved) 


6 large onions 6 green peppers 

6 cucumbers (medium thin) 12 green tomatoes 

1 cup coarse salt 1/3 cup Sugar 

%, pint white vinegar bay leaves & peppercorns 


1 red pepper 

Remove seed from peppers and slice thinly. Slice onion, tomatoes and 
cucumbers but do not peel cucumbers. Place in large basin, add coarse salt 
and cover and stand overnight. Pour water over mixture and drain well. Boil 
together vinegar, 1 pint water, sugar, bay leaves and peppercorns, and red 
pepper. Pour over salad whilst hot. Cool and bottle. 


SLICED PICKLED CUCUMBERS 


4 large cucumbers 1 cup vinegar 

2 - 3 cups water 1 tablespoon sugar 
1 tablespoon salt 10 peppercorns 

3 bay leaves 1 clove garlic 


Wash cucumbers very well. Do not peel. Slice and place in large jar with 
clove of garlic. Boil vinegar, water, sugar, salt, peppercorns and bay leaves 
together. Cool and pour over cucumbers in jar. Keep in fridge. 
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SOUPS 


CHICKEN SOUP 


2 Ibs. soup meat 1 bunch carrots 

2 pkts. chicken giblets(remove livers) 3 leeks 

3 turnips 4 stalks parsley 

4 stalks celery 1 large pkt. soup bones 


6 chicken feet 

Place meat, giblets, feet (which have been carefully skinned), and bones 
into a large heavy pot with six pints of cold water. Boil rapidly for six hours, 
skimming surface of liquid occasionally. Add all vegetables whole and 
allow to boil in soup until tender. Add seasoning to taste. Strain soup into 
container and store until required. Soup should jell when stored in 
fridge. 


VEGETABLE SOUP 


2 lbs. soup meat 1 large pkt. soup bones 
4 large carrots 3 turnips 

3 leeks 1 large onion 

small piece pumpkin 2 potatoes 


3 stalks each celery & parsley 

Place meat and bones in heavy pot. Add 4 pints cold water and boil for 
several hours, skimming the surface occasionally. The longer soup boils 
the stronger it gets. Cut into squares all the vegetables and cook slowly in 
another pot of salted water. Drain water from vegetables into soup, and add 
salt and pepper to taste. Liquidise vegetables, removing stalks of celery 
and parsley first. Strain soup into aclean pot and add vegetable liquid. Boil 
up again and serve very hot. Store remainder in fridge. Can be kept for 
several days. If, when cooking, soup boils away, replace with cold water a 
little at a time. 


CREAM SOUPS: 
MUSHROOM SOUP 
1 soup plate washed & chopped 3 cups water 


mushrooms 2 beaten egg yolks 
1 oz. butter or vegetable fat (extra) 3 tablespoons potato flour 
1 cup milk 1 walnut margarine 


1 tablespoon or more sour cream 
Simmer mushrooms in margarine until soft. Blend extra butter with flour 
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and slowly add milk. Add the mushroom liquid and water. Blend in sour 
cream and egg yolks, add mushrooms and season to taste with salt and 
pepper. 


POTATO SOUP 

3 lbs. peeled potatoes (sliced) 3 pints water 

2 Oz. margarine 3 large diced carrots 
1 diced turnip 2 diced onions 

2 sliced skinned tomatoes Ye Cup Chopped celery 
6 tablespoons potato flour 1 cup cold water 


Boil potatoes in water. Meanwhile brown the other vegetables in margarine, 
blend in flour and add 1 cup cold water to make a roux. Add to boiling 
potatoes, stirring briskly. When potatoes are soft. liquidise mixture or rub 
through sieve. If too thick add extra water or milk. Season to taste with salt 
and pepper and before serving add 2 tablespoons chopped parsley 
(optional). 


TOMATO SOUP 


3 Ibs. very ripe tomatoes 1% tablespoons margarine 
1% pints milk 1% tablespoons potato flour 
salt, pepper & sugar to taste % pint cream 


Skin tomatoes by scalding them in boiling water. Place in pot and simmer 
until pulpy. Sieve or liquidise and return to pot. Season to taste. Set aside. 
Melt margarine in another pot, remove from heat and stir in flour, mixing to 
creamy consistency. Combine with tomato pulp, stir well, add cream and 
heat in double boiler when required. 


BEETROOT SOUP 

Boil 1 bunch beetroots which have been well scrubbed, in 2 - 3 pints cold 
water until beetroots are soft. Drain off liquid carefully into jar and keep 
until needed to make soup. Keep two beetroots to grate into soup. Use 
others for salad. 

To 2 pints beetroot liquid add 2 egg yolks, ¥2 pint milk, ¥2 pint sour cream. 
Mix juice of three lemons or if preferred 1 tablespoon white vinegar, with 2 - 3 
heaped teaspoons sugar, and salt to taste, stir into beetroot mixture. Beat 
together with egg beater. Grate in two cooked beetroots. Serve very cold, 
either in glasses or in soup plates with hot boiled potatoes or chremslach. 
Adjust seasoning, add lemon juice or vinegar to taste. 
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GAZPACHO 


2 Ibs. tomatoes (skinned) 1 clove garlic 
1 onion (cut up) 2 tablespoons oil 
2 green peppers with seeds 2 tablespoons white vinegar 
removed and then cut up 1 lemon with pips removed and 
then cut up 


Place all ingredients into liquidiser. Season to taste. Strain and keep in 
fridge until needed. Serve cold with finely diced raw cucumber (optional). 


KNADLACH 

3 eggs 2 cups boiling chicken soup 
1 tablespoon schmaltz 2 teaspoons ginger 

salt & pepper to taste 2 cups matzo farfel 


1 heaped teaspoon ground almonds 

Put eggs, schmaltz, ginger, salt and pepper in bowl and whisk with egg 
beater. Add boiling chicken soup. Mix in ground almonds and matzo farfel 
until mixture is absorbed but the knadlach dough is loose. Leave for about 
2 hours or longer. This does not spoil if left for a long time. Make into small 
balls and cookin rapidly boiling salted water in avery large pot. This will pre- 
vent the knadlach from squashing. DO NOT LIFT THE LID until ready to be 
served. The knadlach can boil from 20 to 40 minutes. 


KNADLACH WITHOUT FAT 

2 eggs 1 cup matzo meal 

1 eggshell water 3 tablespoons oil 

salt to taste 

Beat the eggs well and add a little salt. Add one eggshell of water, oil and 
mix together. Mix in the matzo meal and allow to stand for a couple of hours. 
Boil in salt water. 


KNADLACH WITH ONION (1) 


2 matzot 2 tablespoons schmaltz 
2 eggs Y_ onion cut fine 

Y2 teaspoon cinnamon Ye Cup matzo meal 

salt & pepper to taste Ye teaspoon ginger 


Soak matzot fora few minutes in water and squeeze dry. Heat fat in pan and 
fry onion till golden brown. Add squeezed out matzot and stir until the mix- 
ture leaves the sides of the pan. Put into bowl and add all the seasoning and 
then eggs lightly beaten. Add sufficient matzo meal to make soft dough. 
Stand for 2 hours. Form into walnut sized balls and drop into boiling soup 
for 15 minutes before serving. 
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KNADLACH WITH ONION (2) 


1 medium finely sliced onion 1 heaped tablespoon schmaltz 
1 cup matzo meal 1 cup hot water 
1 beaten egg seasoning to taste 


Fry onion in fat until golden brown. Mix matzo meal with hot water, stir in 
fried onion and schmaltz with beaten egg and seasoning to taste. Re- 
frigerate mixture for a few hours. Form into balls and drop into boiling soup 
for 20 - 30 minutes. 


CHREMSLACH 

3 tablespoons schmaltz or margarine 5 tablespoons water 
2 egg yolks salt to taste 

3 egg whites Ye teaspoon cinnamon 
matzo meal 


Beat eggs well, add water, schmaltz or margarine and seasoning. Add 
enough matzo meal to make a rather loose mixture. Place in fridge for two 
hours. Form into flat rounds and fry in hot schmaltz or butter until golden 
brown on both sides. The chremslach made with butter can be served hotin 
beetroot soup. Otherwise sprinkle with cinnamon and sugar and serve. 


CHREMSLACH CALLED BUBELE 


2 cups matzo meal 3 eggs 

2 cups water Ye cup seedless raisins or sultanas 
1 large sour cooking apple 1 tablespoon ground almonds 

Ye Cup wine 1 tablespoon chopped almonds 


1 tablespoon coconut (optional) sugar, salt & ginger to taste 

Place all dry ingredients in bowl and mix. Add grated apple and then wine 
and beaten eggs. Add sufficient water to make mixture into loose dropping 
consistency. Mix very well. Drop spoonsful into hot oil and fry until brown 
and crisp. Drain well on kitchen paper towelling, and sprinkle with a mixture 
of cinnamon and sugar. Serve with tea. 


SOUP MACAROONS 

2 eggs Y, teaspoon sugar 

salt to taste Y2 teaspoon matzo meal 

1 dessertspoon ground nuts 

Mix egg yolks with sugar, salt, matzo meal and nuts. Fold in stiffly beaten 
egg whites. Drop by teaspoonsful into deep hot fat. Serve with soup. 
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MANDELACH (FOR SOUP) 

2 eggs 1 cup cake meal & potato flour mixed 
salt to taste chicken fat or schmaltz 

Beat eggs and salt, add flour and matzo meal; if not enough to make a firm 
dough add more. Roll out dough to % inch thick and cut into small shapes 
with thimble. Fry in hot schmaltz and keep turning until golden brown. Drain 
on paper kitchen towelling. Serve with clear soup. 
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SAUCES AND STUFFINGS 


TOMATO SAUCE 

4 large tomatoes seasoning to taste 

Y2 small onion 2 tablespoons margarine 

2 level tablespoons potato flour sprig parsley 

sugar to taste 

Put skinned tomatoes, onion, parsley into saucepan and cook gently for 20 
minutes. When tender rub through sieve or liquidise in blender. Melt 
margarine in a pan, add the potato flour and when smooth add the tomato 
mixture slowly, stirring constantly to avoid lumps. Add teaspoon sugar to 
neutralize acid in tomatoes. Cook for 5 minutes after sauce reaches the 
boil. Add seasoning to taste. 


HORSE-RADISH (CHRAIN) 

1 bunch horse-radish white vinegar 

salt & sugar to taste raw beetroot 

Scrape the horse-radish clean, preferably under water to prevent eyes 
smarting. Cut into small strips and put through mincer with cut up beetroot. 
Tie plastic bag over mincer to receive the minced horse-radish. Empty bag 
into a large jar with screw topped lid. Add salt and sugar, about a tables- 
poon of each. Pour sufficient white vinegar into jar to more than cover the 
horse-radish as it swells and absorbs the vinegar. Screw on lid and store in 
fridge until needed. 


MAYONNAISE 

2 egg yolks 1 teaspoon salt 

1% teaspoons sugar Y, cup lemon juice or white vinegar 
1% cups oil pepper to taste 


Combine egg yolks, seasoning and two tablespoons of lemon juice or 
vinegar, into bowl of mix-master. Beat well, continue beating while adding 
oil very slowly, alittle at a time, beating thoroughly all the time, until 1 cup of 
oil is used. Add 1 tablespoon of the lemon juice (vinegar) and continue add- 
ing remaining oil very slowly. Beat in last spoon of lemon juice (vinegar). 


HORSE-RADISH SAUCE 


1 oz. margarine 2 tablespoons potato flour 
salt & pepper to taste pinch sugar . 
¥Y2 cup milk 1 heaped tablespoon horse-radish 


Boil up milk and margarine. Mix potato flour into paste with a little cold 
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water. Stir slowly into milk and margarine, stirring well to avoid lumps form- 
ing. When margarine sauce is thick allow to cool and stir in horse-radish. 
This sauce must be thick. 


EGG AND LEMON SAUCE 


1 very small onion 2 eggs 

juice of large lemon 1 dessertspoon margarine 

1 cup fish stock 1 dessertspoon sugar (or more to 
taste) 


Melt margarine in small pot. Chop in onion and allow to sauté until tender 
and transparent, but not brown. Add fish stock and bring to boil. Mix juice of 
lemon with sugar and beat in eggs well. Take stock off heat and pour in egg 
and lemon mixture, stirring well all the time. Return to heat and bring very 
gently to the boil, stirring to prevent curdling. When mixture thickens 
remove from heat and allowtocool. Pourinto jug and serve over fish dishes. 
If the sauce does curdle, strain through very fine strainer. 


FRENCH DRESSING 

1 cup oil 1% teaspoon salt 

*/3 cup lemon juice or white vinegar '/3 Cup Sugar 

1 teaspoon onion juice 

Measure all ingredients into jar with well fitted screw lid. Cover lightly and 
shake well. Will keep for a long time. Shake well before using. 


MOCK CHICKEN FAT (SCHMALTZ) 

1 bottle fish oil 1 lb. margarine 

3 medium onions 2 large carrots 

salt to taste 

Cut onions into slices. Grate carrots coarsely. Add with salt to oil and 
margarine. Boil slowly until onions are brown. Strain when cool and 
allow to set. 


POULTRY STUFFING 

1 cup matzo meal 1 egg 

1 tablespoon chopped parsley 2 tablespoons schmaltz 

% cup water salt, pepper & ginger to taste 


Combine all the ingredients to make a fairly loose mixture, and stuff into 
prepared chicken, allowing room for the mixture to expand when cooking. 


35 


SWEET POTATO STUFFING (MOCK CHESTNUT) 


1 Ib sweet potato (cooked) 2 teaspoons sugar 
1 onion 1 tablespoon schmaltz 
salt, pepper & ginger to taste 1 tablespoon chopped parsley 


Brown the finely chopped onion in schmaltz, add mashed sweet potato, 
and mix in rest of ingredients. Do not put too much stuffing into bird. Allow 
room for mixture to expand when cooking, 
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FISH DISHES 


GEFILTE FISH 
1 Ib. stockfish 2-3 matzot soaked in water and 
2 Ibs. line fish (red stumpnose, squeezed out 
red roman, silver fish or 74) | 2 medium onions 
2 large carrots 1 dessertspoon ground ginger 
1 - 1% cups water 1 heaped tablespoon ground almond 
1 egg (optional) 


salt & pepper to taste 

Fillet fish carefully. To make gravy take all bones, heads and skins. Place in 
large heavy saucepan and cover with water. Cut in one of the onions, and 
the carrots in rounds, with coarse salt to taste and boil up. When boiling 
strongly, lower heat and allow to simmer for another hour. Mince together 
filleted fish, onion and small carrot, together with the squeezed out matzot. 
Mix in ground ginger and almonds, and seasoning to taste. Mix together 
with one cup of water (if too firm add extra % cup water). Mix in beaten egg 
last. With wet hands mould into balls, place gently in gravy and simmer with 
lid on for about an hour. 

If line fish mentioned is not obtainable, kingklip, kabeljou or hottentot ora 
mixture of all can be substituted. Gefilte fish can also be made with stock- 
fish alone. 


EGG AND LEMON SAUCE - To enhance taste of gefilte fish or fried or 
poached fish. See Sauces. 


POACHED FISH 


1 whole fish (Cape Salmon or 2 bay leaves 
Kabeljou is best) 6 peppercorns 
1 large sliced onion salt & pepper to taste 


Wash fish carefully after cleaning out roes. DO NOT REMOVE HEAD, TAIL 
OR FINS. Place in large roasting pan on tin foil to facilitate removing when 
cooked. Cover with water to which the seasonings have been added 
together with the sliced onion. Poach until fish is cooked through but firm. 
Remove from pan and place on large platter. Keep cold in fridge until 
required. Decorate with piped mayonnaise, surround with sliced tomatoes 
and pickled cucumbers. Serve with choice of tomato or egg and lemon 
sauce, slicing fish from off the backbone. 
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SOLE MEUNIERE 


filleted soles as required Y4 Cup lemon juice 
1 tablespoon chopped parsley 3 oz. butter 
cake meal salt & pepper to taste 


Dip fillets into cake meal which has been seasoned, shake off surplus meal, 
and fry for 2 minutes in 2 oz. hot butter. Place in hot dish. Brush over with 
lemon juice and sprinkle with parsley. Melt 1 0z. butter and when boiling 
pour over soles. Serve immediately while hot. 


FRIED FISH 

Amount of fish required either filleted and cut into suitable pieces or sliced 
with the bone. 

2 eggs 2 - 3 tablespoons cake meal 

1 onion oil for frying 

salt & pepper to taste 

Pour oil into heavy-bottomed frying pan, and heat until hot but not smoking. 
Beat up eggs well in a deep plate and mix cake meal with seasoning to 
taste. Dip slices of fish first into cake meal, shake off surplus, and then into 
the beaten egg. Place in hot oil and fry until a deep golden brown. Drain on 
kitchen paper and place in warming oven if to be served warm. Onion is 
placed in oil when it is being heated to give subtle flavour to the fish, but 
must be removed before it gets burned. 


BAKED STUFFED FISH 
1 whole fish opened and cleaned 6 matzot 


2 tablespoons grated onion 3 tablespoons chopped parsley 

1 minced onion 5 tablespoons margarine 

salt & pepper to taste 2 cups water 

2 cups tomato pulp 2 tablespoons minced green pepper 
1 tablespoon potato flour 1 clove garlic 


Soak matzot in water until soft, then squeeze dry. Add 2 tablespoons 
chopped parsley, grated onion, and salt to taste. Mix well and stuff fish with 
mixture, sewing up edges. Dredge fish with matzo meal, (fine) salt and pep- 
per and dab the 5 ozs. margarine on top. Place on tinfoil in baking dish, and 
bake uncovered for 30 minutes. Mix together potato flour, water, tomato 
pulp, green pepper, remainder of parsley and salt, and pour over fish. 
Reduce heat of oven and bake for a further 15 minutes, for each Ib. of fish. 
Serve fish whole, and serve the sauce separately from gravy boat. 
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STEAMED FISH 


6 fillets firm white fish 1 onion 
1 tomato 1 cup milk 
1 oz. margarine salt & pepper to taste 


Place fish fillets into large deep casserole dish. Skin tomato by standing in 
boiling water after which the skin willcome away, and slice. Slice onion, and 
place over the fish. Pour milk over fish and dab with margarine. Cover dish 
and place on agrillin a large pot of boiling water. Cover pot and allow fish to 
steam for about 1 hour. Serve in casserole, piping hot. If wanted, sliced 
potatoes can be added to the recipe. 


GRILLED FISH 

As many slices or fillets of white fish as required 

oil salt & pepper to taste 

lemon juice 

Add salt to lemon juice. Brush fish very lightly with oil. Place on tin-foil on 
griller, pour lemon juice over fish and place under grill for about 10 
minutes. 


SMOORED FISH 

left-over fried or steamed fish 2 large skinned tomatoes 

2 large sliced onions Ya |b. Mushrooms 

2 large peeled and sliced potatoes salt, pepper & sugar to taste. 

2 tablespoons oil 

Break up fish into small pieces, taking care to remove all bones. Sauté 
onions and cleaned mushrooms in oil. When tender add sliced tomatoes. 
Season well. Add slices of potato and simmer until soft, adding small quan- 
tity of water if needed. Add fish, simmer until hot, and serve. This dish can 
be made without the mushrooms or potatoes. 


FISH CAKES 

2 Ibs. hake 2 potatoes 

1 onion Ye cup matzo meal 

1 egg salt & pepper to taste 


Boil fish, potato and onion. Allow to get cold, mince, add egg, seasoning 
and matzo meal. Make into small cakes and fry in hot oil until golden 
brown. 


40 


—— lc t=‘ 


FISH LOAF 

2 Ibs. fish, filleted 1 tablespoon potato flour 
1 pint milk or % pint cream 2 Oz. margarine 

1 egg 1 small onion, grated 


Mince fish three times. Add potato flour, then whole egg. Add milk or cream 
gradually, then margarine and grated onion. Beat well in mix-master. Pour 
mixture into greased loaf tin and cover with wax paper. Stand in larger tin 
with water and bake for 1% hours at 375°F. Serve hot with tomato or egg 
and lemon sauce. 


FISH COTTAGE PIE 


1% Ibs. white fish 1 tablespoon water 
1 egg 3 large potatoes 
1 small onion salt & pepper to taste 


1 large sliced tomato 

Boil fish, onion and tomato. Drain. Mince, and mix with egg, seasoning and 
juice of fish or water. Place in greased dish. Boil potatoes until dry and 
floury. Mash with a little margarine and milk, spoon thickly over fish in dish. 
Mark with fork after smoothing potato, brush with melted butter and bake 
until crust forms and potato is golden brown. 


MEWA MANUFACTURING CO (PTY) LTD 


Pioneers of the Stainless Steel Industry in Africa 


MOODY AVENUE - EPPING INDUSTRIA - CAPE 7460 
PO BOX 69 - EPPINDUST 7475 - TELEPHONE 53-2174 
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WITH COMPLIMENTS 


hiring supply banks 


HIRERS OF CATERING EQUIPMENT FOR ALL FUNCTIONS 


THE COMPLETE PARTY SPECIALISTS 
For all your wedding and party requirements 
We quote the most competitive prices in town 
The widest range of Marquees 


14 SEARLE ST, CAPE TOWN 8001 
P.O. BOX 13149, SIR LOWRY RD. 7900 TEL 45-7193 
Recognised by the Cape Beth Din 


NATIONAL HIRING PROFESSIONALS 


YOU PAY LESS AT 


BMICLICKS 


FOR EVERYTHING OF THE BEST. 


sD MEAT DISHES 


BRAISED TONGUE 

1 large ox tongue, fresh 2 large onions 

1 tablespoon vegetable fat salt & pepper to taste 

3 carrots, sliced 2 bay leaves & 6 peppercorns 


(optional) 

Cook tongue in boiling salted water until tender. Remove from pot and peel 
off skin. In heavy bottomed large saucepan sauté sliced onions in veget- 
able fat, until golden brown and tender. Place tongue in saucepan and cook 
until brown on all sides. Add one cup water, spices, sliced carrots and sim- 
mer. As water evaporates, add more. Keep turning the tongue to prevent 
burning, There must never be much liquid in the saucepan. When tongue is 
very soft and the carrots are ready, remove from saucepan. Add two cups 
water to gravy already in saucepan, stir well so that any juices on the sides 
and bottom of saucepan are mixed in, and allow gravy to come to boil. 
Remove from stove, carefully remove all fat from surface. If liked place par- 
boiled potatoes in the saucepan with the gravy and cook until soft. Remove 
from gravy, place tongue, which has been kept hot, on serving dish, sur- 
round by potatoes and carrots. 


SWEET AND SOUR TONGUE 
1 large tongue, fresh or pickled 
Boil until soft, skin, and allow to cool. 


Sauce: 

1 pint water 1 onion chopped finely 

1 sour apple, diced 6 prunes stoned and cut up 
6 dried apricots, cut up 2 tomatoes skinned & diced 
juice of % lemon 2 dessertspoons honey 

1 teaspoon ginger Y4 Cup matzo meal 

Y2 cup sultanas salt to taste 


Cook all ingredients together for % hour, tasting occasionally and adjusting 
seasoning to taste. Let water simmer away gradually, so that there is only 
enough liquid to make a fairly thick gravy. Now slice tongue, place slices in 
casserole dish, and cover with sauce. Simmer in moderate oven for % hour, 
covering the dish to avoid evaporation of the sauce. 
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HELZEL (STUFFED NECK) é | 


Ye cup matzo meal 1 tablespoon cake meal 
1 small onion 2 tablespoons chopped up chicken 
salt & pepper to taste suet (unrendered fat) 


Remove skin carefully from neck of chicken or turkey. Sew up one erd 
Chop onion very finely and mix with matzo meal, cake meal and seasoning. 
Mix in finely chopped suet. Stuff neck loosely to allow for filling to expand. 
Sew up other end and boil in soup for two hours. Remove from soup and 
roast with chicken or turkey for ¥2 hour, basting occasionally. 


CARROT TZIMMES 

4 lbs. middle cut brisket 3 large potatoes or sweet potatoes 
(Always ask for the 2nd cut) 2 onions, sliced 

pepper, salt, ginger & cinnamon 3 bunches carrots, peeled & sliced 
to taste 2 tablespoons sugar 

Braise brisket in a little vegetable fat together with onions. Add 3 cups . 

water and cook until the meat is nearly soft. Add carrots, diced potatoes or 

sweet potatoes. Add sugar stirring in carefully by shaking the saucepan. 

Season to taste. Make matzo dumplings and drop into pot with tzimmes, 

and cook all together for about 1 hour. 


PRUNE TZIMMES 
Cook as above substituting 1 lb. prunes soaked overnight and de-pipped. 


MATZO DUMPLINGS 


2 matzot 2 tablespoons schmaltz 
2 eggs % finely chopped onion 
Ye cup matzo meal 1 teaspoon salt 


pepper to taste d 

Soak matzot in water, squeeze dry. Heat schmaltz in pan and fry onion until 
golden brown, add squeezed out matzot and stir until mixture leaves the 
sides of pan. Place in bowl, add seasoning and lightly beaten eggs. Add 
matzo meal to make soft dough. Stand for 2 hours, form into walnut- 
sized balls. 


BROWN LAMB STEW 


2 Ibs. lamb 2 tablespoons vegetable fat 

2 onions 1 heaped tablespoon potato flour 
2 carrots 1% pints water 

1 head celery 


a4 


cut meat into bite sized pieces, removing unwanted fat. Melt vegetable fat 
" 4in saucepan, and fry the meat until brown, stirring it around in the saucepan 
% *, ensure that all the pieces are properly browned. Remove from saucepan. 
Put potato flour in pot, stirring until brown as well. Add the water and stir 
until boiling. Replace the meat with the onions, carrots and celery. Season 
to taste and simmer for two hours. 


STUFFED SHOULDER OF LAMB 


1 good-sized shoulder of lamb 1 tablespoon chopped suet 
1 cup matzo meal 1 tablespoon chopped parsley 
grated rind of % lemon 1 egg 


salt & pepper to taste 

Remove blade bone from shoulder or have butcher do so. Mix matzo meal 
with parsley, lemon rind, suet and seasoning and bind with well beaten egg. 
Stuff cavity left by bone, sew up opening and roast in 400°F oven, with a lit- 
tle fat, basting frequently. Allow 15 minutes per Ib. of meat. 


HOT-POT or CHOLENT 

2 lbs. stewing lamb or beef salt & pepper to taste 

4 large potatoes peeled & sliced 4 onions 

1 tablespoon cake meal 3 large carrots peeled & sliced 
water as needed 1 tablespoon potato flour 


Slice meat thinly. Mix cake meal, potato flour, seasoning and dredge each 
slice of meat in mixture. Place a layer of potatoes in large casserole dish, 
then a layer of meat, followed by sliced onion, and then carrots. Repeat in 
that order until dish is full, with potato as final layer. Fill dish with water, and 
bake slowly in 375°F oven for 3 - 4 hours, adding more water if required. 
Serve in casserole in which cooked. 


VEAL STEW 

2 Ibs. stewing veal 1 onion 

1 dessertspoon vegetable fat 1 carrot 

1 dessertspoon potato flour 1 egg yolk 

1 dessertspoon vinegar button onions 


Cut meat into small pieces. Place in saucepan with a little boiling water, 
salt, pepper, bay leaf and 3 peppercorns. Simmer for one hour. In another 
saucepan melt vegetable fat, stir in potato flour, and cook for a few 
seconds, stirring constantly. Add stock from meat to make a smooth paste, 
adding more if the mixture gets too thick. Add egg yolk and vinegar, stir in 
well. Throw meat into mixture. Cook button onions in salted water, and 
serve with meat dish. 
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BEST WISHES 


We offer expert advice on all 
matters relating to Sectional Title, 
Blocks of Flats, Commercial & 
Industrial Properties 


PLEASE CONTACT US AT: 25-1665 


Fel par trlolikernye) o{232[83 


PROPERTY BROKERS & CONSULTANTS 


4th Floor, Mobil House, Cape Town 


With Compliments 


oc. Fox (pty) Ite. 


Wholesale Merchants, Direct Importers and Distributors 


44 Long Street P.O. Box 1189 
Cape Town 8001 Cape Town 8000 
Tel.: 235206 Tel. Add.: ‘Foxchada’ 


SWEET AND SOUR CABBAGE ROLLS 


2 Ibs. stewing steak or mutton Ye Cup Sultanas (optional) 

1 small onion 1 cabbage 

1 egg 1 large lemon 

Salt, pepper, ginger & cinnamon 1 teaspoon sugar, or to taste 
to taste 1 tablespoon vegetable fat 


Mince steak with onion. Mix with salt and pepper and beat in egg. Shape 
into medium sized balls. Scald cabbage leaves, from which the bottom 
stalks have been removed, in boiling water until fairly soft. Roll meat balls, 
one in each leaf. Place in casserole dish, and sprinkle with salt, pepper, cin- 
namon and ginger to taste. Season the strained juice of the lemon with 
Sugar to taste and pour over meatballs. If juice is not enough add 12 cup 
water. Cover dish and bake in 375°F oven for two hours, or if preferred, 
cook in saucepan on top of stove, simmering gently for two hours. 
Baste occasionally. 


TOMATO BREDIE 


2 Ibs. mutton or stewing steak 2 Ibs. ripe tomatoes 
Ye Ib. onions 1 tablespoon sugar 
1 tablespoon vinegar salt & pepper to taste 


Pour boiling water over tomatoes. When skin cracks peel skin off. Slice 
onions and place in stewpan without water. Add sliced skinned tomatoes, 
sugar, vinegar and seasoning to taste. Cut meat into cubes and sear on all 
sides in pan. Add to tomato mixture and stew slowly until the meat is tender. 
Do not let the sauce boil away; add a little water to replace evaporation from 
time to time. 


CHICKEN LIVER PATE 


2 Ibs. chicken livers 2 large onions, sliced 

3 oz. schmaltz 3 hardboiled eggs 

salt, pepper and crushed garlic matzo meal, if necessary 
to taste 1 small glass wine 


Broil liver until blood disappears. Fry onions in schmaltz until tender and 
golden brown. Add seasoning to taste, but sparingly. Blend small amounts 
at a time of liver, onion, egg and wine in liquidiser, until all ingredients have 
been blended. If the resultant mixture is too soft, sprinkle in matzo meal to 
thicken. Pack into oiled loaf tin. Refrigerate until required. Turn out onto 
bed of lettuce and garnish with eggs, gherkins, etc. 
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MEAT BLINTZES 

2 eggs %, cup cake meal and 

1 cup water potato flour mixed 

salt to taste 

Beat eggs, water and salt together. Gradually add cake meal and potato 
flour mixed, to make smooth thin batter. Heat small frying pan well, brush 
with vegetable fat very lightly and pour in small quantity of batter to cover 
bottom of pan very thinly. Tilt pan to get mixture to cover bottom. Any sur- 
plus may be poured back into jug. When edges begin to dry, turn out pan- 
cake onto cloth, fried side up. Mince any leftover meat with a little onion 
lightly sautéd. Add seasoning and alittle schmaltz to bind. Place spoonsful 
of meat in centre of pancake, fold envelopewise, and fry in hot vegetable fat 
until crisp and golden brown. Serve hot. 


MEAT BALLS 
2 Ibs. stewing steak 1 small onion 
1 egg 1 matzo 


seasoning to taste 

Mince steak with onion, and matzo which has been soaked in water and 
squeezed out. Mix together and bind with egg which has been slightly 
beaten with 1 tablespoon water. Shape into balls and fry or braise. 


With Compliments 


aneresmmres 
GORDONS 


LA THE POWER TOOL CENTRE 


42 Long St. - Cape Town - Tel. 24-2350 
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POULTRY 


ROAST CHICKEN OR TURKEY 


1 young turkey (about 8 Ibs.) 1 lemon 
ginger, salt & pepper to taste 2 onions 
2 large sour apples 6 prunes (optional) 


Rub bird well on outside with salt, pepper, ginger and juice of lemon. If the 
bird is not to be stuffed, place onion, peeled and cored apples and prunes 
(optional) inside. Wrap carefully in heavy tin foil, sealing well, and place in 
baking tin in 400°F oven, and leave for about 1 hour. Lower heat to 350°F 
and allow to cook slowly for another two hours. Open foil and allow bird to 
brown, basting occasionally with juices that have accumulated in foil. 


DUCKLING IN APRICOT SAUCE 


4 Ib. duckling salt & pepper to taste 
2 tablespoons dried apricot jam 2 cloves garlic 
(see “Jams”) 1 cup boiling water 


Cut duck into portions and sprinkle with salt and pepper. Place with skin 
side up on rack in basting pan, and roast for 1 hour. Baste occasionally. Mix 
apricot jam with boiling water, add grated cloves of garlic. Skim excessive 
fat off gravy in basting pan, add apricot sauce and continue roasting in 
sauce, basting from time to time, until portions are tender and ready to 
serve. 


CHICKEN RAGOUT 


2 chickens Y2 onion 

Y2 lemon 1% pints chicken soup 
1% oz. vegetable fat 1 carrot 

4 tablespoons wine 1 tablespoon salt 
pepper to taste 6 mushrooms 


Put fat in pot and when hot add chickens and chicken soup. Add seasoning, 
mushrooms, place lid on pot and simmer for 30 - 45 minutes. Make a sauce 
from 3 ozs. vegetable fat, 4 ozs. potato flour, and chicken soup and when 
boiling add boned cooked chickens, cut into pieces. Before serving mix in 
yolks of 2 eggs. 


PINEAPPLE CHICKEN 
Boil large chicken slowly in ‘water with onion until nearly tender, allowing 
stock to diminish. Remove onion. Braise bird in vegetable fat until golden 
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brown. Cut pineapple into slices and allow to braise with chicken. 


MUSHROOM & ALMOND CHICKEN 


1 chicken 4 ozs. mushrooms 

2 tablespoons chopped almonds __ 3: tablespoons schmaltz 

1 dessertspoon chopped chillis 1 tablespoon chopped garlic 
(remove seeds) Y2 pint water 

1 dessertspoon potato flour salt & pepper to taste 


chopped parsley 

Wash and slice mushrooms and soak in water. Cut chicken into pieces, and 
chop almonds, garlic and chillis. Heat vegetable fat in pan, add garlic, 
almonds and chillis and fry for 10 minutes. Add mushrooms and chicken 
pieces, pour in water in which mushrooms have soaked. Simmer for 20 
minutes with lid on, add potato flour which has been mixed into a thin paste 
with cold water, and stir until thick. Season with salt and pepper to taste. 
Simmer until chicken is tender. Serve hot sprinkled with chopped 
parsley. 


TURKEY PERU-A-BRASILEIRA 


1 turkey (6 - 8 Ibs.) Y2 cup vinegar 

4 green peppers (chopped) 3 cloves garlic (minced) 

1% tablespoons salt Ye cup olive oil 

¥2 cup Chopped parsley 2 tomatoes (skinned & cubed) 


2 teaspoons pepper 

Season turkey the day before. Mix salt, pepper and garlic into paste with a 
little water and rub thoroughly into bird, inside and out. Place in roasting 
pan, pour oil in which tomatoes, peppers, parsley and vinegar have been 
mixed together, over bird. Leave in fridge overnight. Baste a few times. 
Remove from fridge 4 hours before roasting, but continue basting. Roast at 
temperature of 350°F, allowing 20 minutes per Ib., basting frequently. 
When bird is ready to serve, force gravy through a sieve and serve 
separately. 


CHINESE ROAST DUCK 


3 - 4 Ib. duck 1 tablespoon ground ginger 
1 pineapple cored and cut into 2 teaspoons potato flour 
rings and cooked Ye cup honey 


Potroast duck until tender and brown. Cut into pieces and place in 
casserole. Boil juice in which pineapple has been cooked with honey and 
ginger, and thicken with potato flour mixed in a little water. Cut up pine- 


apple and add to mixture. Pour over bird and leave in oven at 400°F for 30 
minutes. When serving, place bird on hot dish and garnish with leftover 
pineapple rings. 


ROAST POULTRY WITH ORANGE JUICE 

1 duck, chicken or small (6 Ib.) turkey 1 cup water 

clove garlic 1 cup seedless raisins 

3 Cups pared & quartered apples 3 tablespoons sugar 

1 cup orange juice 

Season and rub bird with garlic. Stuff with apples and raisins. Place in roast- 
ing pan and add water and sugar. Cover and bake in oven at325°F for2 - 21/2 
hours. Baste every 20 minutes with orange juice, until brown and 
tender. 


With Compliments of 


ROCK 
GRIP 


Tough Paints that Last... 


MANUFACTURED BY 


A.E.C.I. PAINTS (Pty) Ltd. 


With the oT 
SE 


uwe koetter 


designer goldsmith ¢ wholesale manufacturing je weller 


Ph. 24-5335/6 - 12th Floor - Southern Life Bldg 
101 St. George’s Street - Cape Town 


With the Compliments of 


VENTILATION EQUIPMENT 
national metal works 


(PTY) LTD 


30 LOWESTOFT STREET PAARDENEILAND 7405 CAPE 
TELEPHONE 51-6463 


DESSERTS 


HOT CINNAMON BANANAS 

Place each banana on tin foil cut large enough to envelope fully. Sprinkle 
each banana with 1 teaspoon lemon juice, 1 dessertspoon sugar and 1 
teaspoon cinnamon. Fold tin foil over fruit. Place under grill for five minutes 
or until tender. Serve with whipped cream or Orley Whip. 


STEAMED PUDDING 


1% cups matzo meal 2 eggs 

2 tablespoons sugar 1 tablespoon honey 
1 teaspoon cinnamon 4 ozs. margarine 

2 ozs. seedless raisins 2 ozs. sultanas 

2 ozs. dates water 


Brown matzo meal, cut up margarine and add to meal with all the fruits and 
seasoning. Beat eggs very well, add and mix until stiff. Add a little water. 
Steam for 2% hours. 


FRUIT KUGEL (PUDDING) 


3 eggs %4 cup cakemeal 
1 tablespoon margarine 1 Cup sugar 

Ye Cup raisins 4 apples 

juice of 1 orange salt to taste 


Beat eggs, add sugar, margarine, raisins, grated apples, orange juice and 
enough cake meal to make a soft dough. Pourinto a greased casserole dish 
and bake at 350°F for 45 minutes. 


PINEAPPLE DAINTY 

2 eggs 1 cup sugar 

1% cups grated pineapple Ye cup chopped nuts 

%4 cup matzo meal 

Beat egg yolks and sugar until light and creamy. Add matzo meal. nuts and 
pineapple. Fold in stiffly beaten egg whites, pour into greased baking dish 
and bake at 325°F. Serve with whipped cream. 


LEMON DELICACY 


2 tablespoons margarine 2 eggs 
juice of 1 lemon %, Cup sugar 
2 tablespoons cake meal 1 cup milk 


grated rind of %2 lemon 


53 


Cream margarine and sugar until white and creamy. Add well beaten egg 
yolks, cake meal, lemon juice and rind. Mix well. Add milk and fold in well 
beaten egg whites. Pour into greased ovenbake dish. Place dish in pan of 
cold water and bake at 300°F for 45 minutes. Serve hot. 


APPLE AMBER 


2 Ibs. apples rind & juice of 1 lemon 
2 ozs. margarine 2-3 eggs 
4 ozs. sugar 1 tablespoon sugar to each yolk 


Peel andcore apples and cook together with sugar, margarine and rind and 
juice of lemon. When quite tender, beat with a fork. Beat in egg yolks and 
pour mixture into greased pie dish, deep enough for meringue top. Whip 
egg whites stiffly and beat in half the sugar. Fold in remainder of sugar and 
pile meringue on top of mixture. Place in warm oven, about 250°F until 
meringue is set and light golden brown. 


ALMOND PUDDING 

3 0zs. ground almonds 3 ozs. Castor sugar 

3 eggs 

Beat egg yolks, add sugar gradually, beating all the time. Add the stiffly 
beaten egg whites and sprinkle in the ground almonds while continuing 
beating. Pour into a well greased pie dish. Bake in 450°F oven for 
about 45 minutes. 


MATZO PUDDING 


6 matzot 2 tablespoons honey 
1 egg 1% teaspoons cinnamon 
2 large apples 2 tablespoons margarine 


salt to taste 

Break matzot into pieces, pour boiling water over, drain immediately. Beat 
in the egg. Grate the peeled and cored apples and gently mix all the 
ingredients together. Bake in casserole dish in 400° F oven until golden 
brown. Serve hot. This pudding resembles a lokshen pudding. 


HURRY UP PUDDING 


sponge cake 1 tablespoon potato flour 

sugar to taste 8 tablespoons sugar 

4 eggs 2 cups milk 

Y2 Cup wine 1 heaped tablespoon apricot jam 


1 tablespoon almonds 
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Line a7 inch baking dish with slices of passover sponge cake. Pour wine 
over cake, spread jam over cake, sprinkle with chopped or ground almonds. 
Blend 1 tablespoon potato flour with yolks of eggs and mix until smooth. 
Gradually pour scalded milk into mixture. Boil mixture in double boiler until 
thick, stirring all the time. Flavour with wine and cinnamon. Pour over cake. 
Beat egg whites until very stiff, gradually adding 8 tablespoons sugar. 
Spread meringue over custard and bake in cool oven 325°F for about 
40 minutes. 


MOULDED TRIFLE 


Pesach sponge cake 3 tablespoons wine 
blanched and slivered almonds 3 cups milk 

2 eggs 2 bananas, sliced 

6 tablespoons sugar 1% tablespoons potato flour 


salt to taste 

Blend potato flour, sugar and salt. Add scalded milk and cook over hot 
water in double boiler, stirring constantly for 5 minutes. Cover and cook for 
a further 20 minutes without stirring. Stir a little of this mixture into well 
beaten eggs, pour into rest of custard and cook on low heat for5 minutes or 
until thick. Strain, cool. Reserve one cup of this mixture, add wine and use 
as sauce. Add fruit and nuts to rest of custard. Line a loaf tin with waxed 
paper. Place slices of cake on bottom. Pour in half custard, add another 
layer of cake, then custard again and top with cake. Cover with waxed 
paper and chill overnight. When needed, unmould, decorate with whipped 
cream and serve with wine sauce. 


MERINGUE TART 


4 eggs, separated 1 teaspoon vinegar 
pinch salt 1% cups sugar 

Y2 cup lemon juice grated rind of 1 lemon 
whipped cream chopped nuts 


Whip 4 egg whites until stiff together with vinegar and salt. Gradually stir in 
1 cup sugar. Spread this meringue mixture in an ovenbake dish arid bake 
for 2 hours in avery slow oven at 200°F. Meanwhile beat up the 4 yolks 
and mix with lemon juice and rind and % cup sugar. Thicken in a double 
boiler, stirring all the time. Remove from heat and cool. Spread over 
meringue leaving a border free of curd. Cover with sweetened whipped 
cream and decorate with chopped nuts. 
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oceana house 

20 Ir. burg st., 

cape town/kaapstad 

_ 1S LIGHTING 2001 
G2 4976 

cape town/kaapstad 

8000 

FP (021) 21-6455 


with our compliments 


FIRST CAPE FINANCE 


BOX 15452, Ng lia 8018 


73A LOOP STREET 
CAPE TOWN, SOUTH AFRICA 


SPECIALISTS IN BRIDGING FINANCE 


CARAMEL CUSTARD 
Caramel 


1 cup sugar Y, Cup water 

Place sugar and water into a heavy pan. Stir over heat until golden brown. 
Pour quickly into an ovenbake dish, revolving dish so that the caramel 
coats the botton and sides. Set aside to allow caramel to harden. 
Custard 

3 cups scalded milk 1 tablespoon sugar 

5 eggs salt to taste 

Beat eggs, sugar and salt together with fork, pour into scalded milk, and 
stir. Place dish into pan of cold water and bake in slow oven until custard is 
set (50°F). Turn out so that caramel forms a sauce. Can be served hot 
or cold. 


CUSTARD - BAKED 

3 eggs 2 cups milk 

1 tablespoon sugar salt to taste 

Break eggs into milk, add sugar and salt, and beat together well with rotary 
beater. Pour into ovenbake dish, sprinkle top with cinnamon (optional). 
Place dish in pan of cold water and bake in hot oven (400°F) for 1 hour, or 
until custard is firm and set. Serve hot or cold. 


PEAR SOUFFLE 

Ya |b. dried pears rind of % lemon 

1 tablespoon sugar 2 eggs 

1 level dessertspoon potato flour 

Wash pears well. Soak overnight in a little water. Next day simmer in same 
water together with lemon rind, until pulpy. Add sugar. Press through sieve. 
Into egg yolks stir potato flour. Add to pulp. Whip egg whites stiffly and fold 
into mixture. Turn into buttered ovenbake dish and bake for 20 minutes at 
300°F. Serve immediately. 


PUMPKIN CHREMSLACH 


1 cup cooked pumpkin pulp 1 teaspoon lemon rind 
3%, cup matzo meal 1 tablespoon sugar 
1 teaspoon oil salt to taste 


1 large egg (beaten) 
Mix all ingredients together and place mixture in fridge for 1 hour. Form into 
balls, flatten, and fry in schmaltz or oil until brown. Sprinkle with cinnamon 


sugar and serve hot. OR Place mixture in ovenbake dish with alternate 
layers of honey and cinnamon. Bake in moderate oven for ‘2 hour, 
covered. 


APPLE OR GUAVA FLUFF 

2 cups stewed guavas whites of 2 eggs 

OR 2 cups stewed apples 

(strained through sieve) 

Place strained guavas or apples in basin. Whip whites of eggs very stiffly, 
fold fruit into whites and chill. Sewe with baked egg custard, or custard car- 
amel or whipped cream. Stewed quinces can also be used for this dessert. 
If the fruit is sweet after cooking, add a little orange or lemon juice, before 
mixing into egg whites. 


ORANGE CREPES 
1 cup homogenised white cheese _ 1 cup mixed cake meal & potato flour 


1 tablespoon sugar 1 cup sour cream 
3 tablespoons orange juice Y2 teaspoon salt 
4 well beaten eggs 1 tablespoon orange rind 


Cream white cheese and sour cream well together. Add sugar, salt, orange 
rind and juice. Mix well and blend in eggs and meal until smooth. Heat a 
small heavy pan, pour in enough batter to thinly cover the bottom of pan, 
tilting to distribute batter evenly. Fry until edges become crisp and turn 
pancake and fry other side. Make enough pancakes to use up the batter. 
Roll the pancakes and place on warm platter. Serve with sauce. 

Sauce 

Ye cup honey 1/3 Cup margarine 

Y% teaspoon cinnamon 2 teaspoons grated orange rind 

2 tablespoons orange juice 

Blend all ingredients in saucepan, cook until margarine melts, and serve 
hot over the crepes. 


PANCAKES 

6 heaped tablespoons cake meal and potato flour mixed together 

1 cup milk grated rind of 2 lemon and 2 orange 
3 egg yolks Ye cup water 


1 tablespoon melted margarine 2 egg whites 

Put meal into basin. Make well in centre and add the eggs, melted 
margarine and liquids, and grated peel. Tilt pan and pour in about 2 table- 
spoons of batter near handle. Again tilt pan so that the batter thinly covers 
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the bottom. Allow pancake to cook until the bottom sets, then shake pan so 
that the pancake slips down to the edge. Flip pancake over and cook on the 
other side. Pile the prepared pancakes on top of each other until mixture is 
used up. Serve hot with melted butter, honey or jam and whipped 
cream. 


STEWED SWEET POTATOES (To be used as dessert) 


1 Ib. sweet potatoes (Borrie) %, pint water 
stick cinnamon salt to taste 
1 scant Cup sugar 1 Oz. margarine 


Peel the sweet potatoes and cut into slices about % inch thick. Put into 
salted water to keep white. Puta little water into a saucepan, then a layer of 
sweet potato, then a layer of sugar and cinnamon, until all is used up. Stew 
gently until a nice brown, shaking the saucepan occasionally to prevent 
burning. Do not stir. Add several pieces of finely sliced orange rind 
(optional). Add margarine when sweet potato is cooked and serve either 
hot or cold. 


MATZO PUDDING (2) 


8 square matzot ¥2 |b. margarine 
4 eggs 2 coarsely grated apples 
1 Cup sugar 1 tablespoon honey 


Ye cup each sultanas and raisins pinch salt 

Soak matzot in water until soft. Squeeze through collander. Beat in eggs, 
add melted margarine and the rest of the ingredients. Bake at 350°F for 
45 minutes. 


PASSOVER ROLLS 


2 cups matzo meal 2 teaspoons sugar 
Ye Cup oil 1 teaspoon salt 
1 cup water 4 eggs 


Combine matzo meal with sugar and salt. Bring oil and water to the boil and 
add to matzo meal mixture. Beat in eggs one at a time until mixture comes 
away from the bowl. Allow to stand for 15 minutes. Oil hands and shape into 
rolls. Bake at 375°F for 45 - 50 minutes until golden brown. 
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BEFORE 


buying your next used car 
contact 


125 Buitengracht St, 
Cape Town Ph. 23 3337, A/H 57 2690 


) 
y) 
{ 


(2) AUTO PEDIGREE 


Cc 
D ONE-YEAR-OLD CARS 


— 


With Compliments of 


REAL ESTATE 


PROPERTY BROKERS 
ADMINISTRATORS AND VALUERS 


13th Floor The Strand Tower 66 Strand Street CT 8001 
Tel (021) 25-3190 PO Box 3052 Cape Town 8000 
Telex 57-27556 


TARTS, BISCUITS AND PASTRIES 


TART FRANCIPANE 


Pastry 

% lb. margarine 2 tablespoons castor sugar 
1 egg 2 cups mixed cake meal and 
salt to taste potato flour 


Cream sugar and margarine, add beaten egg, and mix well. Sift together 
meal and salt, and add to mixture. Knead well. Line 9 inch pie plate with the 
pastry. Spread with thick layer of jam. 


Filling 

3 OzS. Margarine 3 ozs. castor Sugar 

3 0zs. ground almonds 2 OzS. sponge cake crumbs 
2 egg yolks 2 egg whites 


1 tablespoon wine 

Cream margarine and sugar, stir in egg yolks, add ground almonds, cake 
crumbs and wine. Whip egg whites stiffly, and fold into mixture. Spread over 
jam. Bake at 375°F for 30 minutes. Glaze with icing sugar mixed with lemon 
juice and two teaspoons boiling water. 


MELKTERT 

Pastry: Use any short pastry. Any biscuit or tart pastry can be adapted for 
use at Pesach because biscuit or tart pastry does not have to rise. So leave 
out baking powder and substitute flour with a mixture of cake meal and 
potato flour. Do not be afraid to use your favourite pastry. 


Filling: 

2 cups milk 3 eggs 

Ye cup potato flour 2 tablespoons sugar 

1 tablespoon margarine Ye teaspoon ground cinnamon 


Line pie plate with pastry, and bake in medium oven 350°F until firm, but not 
brown. Boil together milk, sugar, margarine and cinnamon. Blend potato 
flour with a little milk, pour boiling mixture over this, stirring brisklv. Return 
mixture to saucepan and cook for 5 minutes, stirring all the time. Cool 
slightly and add very well beaten eggs. Cook again for a few minutes. Pour 
filling into pie crust and bake in moderate oven for about ‘2 hour at 
300°F. 
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ALMOND TORTE 


Pastry 

¥2 Ib. (2 cups) cake meal and yolks of 2 eggs 
potato flour mixture iced water 

Y% |b. margarine Ye Cup sugar 


Sift flour and salt. Rub margarine into flour, add sugar. Mix yolks with a 
scant 12 cup of iced water. Slowly add liquid mixture to flour mixture until 
soft dough is formed. Roll out and use for large or small tarts. In this case a 
large tart. To facilitate rolling of Pesach pastries, place dough on a large 
piece of waxed paper. Press dough flat and place another piece of waxed 
paper over dough. Roll out to thickness desired, pull off top paper, cut 
dough to desired size by inverting pie dish over it and then turn dough still 
on bottom paper over. The pie or tart pastry will land in the plate. 


Filling 

2 ozs. ground almonds 1 large egg 

jam 2 ozs. castor sugar 
2 ozs. icing sugar salt to taste 

2 ozs. margarine boiling water 


Spread pastry with jam. Beat margarine, salt and castor sugar together with 
wooden spoon until light and creamy. Add egg and beat until silky. Stir in 
almonds, spread mixture into pastry lined plate. Decorate with trellis of pas- 
try. Bake in 375°F oven until pastry and filling are rich fawn colour. While 
still warm brush with sugar glazing (2 ozs. icing sugar with sufficient boiling 
water to make thin creamy mass). 


RICH SHORT CRUST PASTRY 


2 |b. (2 cups) mixed cake meal cold water or milk to mix 
and potato flour ¥Y2 teaspoon salt 
5 ozs. margarine 1 tablespoon sugar (optional) 


Sift meal and salt. Rub in margarine, mix to stiff dough with water or milk. 
Add sugar if sweet pastry is needed. Bake at 400°F. 


RICH CHEESE CAKE 

Press rich short crust pastry into a deep pie dish. 

112 Ibs. white cheese (3 cartons homogenised cheese) 

3 eggs Y% cup thick cream 

3%, Cup sugar salt to taste 

Add cream, sugar, salt and yolks of eggs to cheese. Beat well together with 
egg beater. Fold in stiffly beaten egg whites. If too thin add 1 tablespoon 
potato flour. Pour mixture into pie shell. Bake for 45 minutes at 350°F to 
375°F until pastry is golden brown. 
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DUTCH TART 


Y2 |b. margarine Y% |b. ground almonds 
1 cup cake meal and potato Ye Cup sugar 
flour mixed 


Melt margarine and pour into other ingredients. Mix well. Pat dough into 
two 9 inch layer tins, coat one layer with white of egg, and decorate with 
nuts. Bake both layers at 350°F for 15 minutes or until set and a light 
brown.. Turn out and cool. Spread apricot or quince jam on bottom, 
undecorated layer and place other layer on top. This is a very flat tart. 


APPLE MATZO TORTE 


8 apples pared and grated 1 cup matzo meal 

8 eggs separated 1 teaspoon cinnamon 

% Cup sugar ¥% cup grated nuts or ground almonds 
Y4 teaspoon salt 1 tablespoon orange juice 


Beat egg whites with salt until very stiff. Add sugar slowly, then beaten egg 
yolks. Mix and add dry ingredients, and after that juice and nuts, lastly add- 
ing the grated apples. Bake 1 to 1% hours in 350°F oven. 


DEEP DISH APPLE PIE (or any other fruit) 


2 eggs Ye Cup matzo meal 
Ye cup sugar 1% teaspoons potato flour 
3 tablespoons oil salt to taste 


Beat eggs and sugar until creamy. Add oil, potato flour and matzo meal. 
Blend well. Place sliced apples in deep pie dish, sprinkle with cinnamon 
(optional) and sugar. Pour batter over fruit. Bake for 30 minutes in 
350°F oven. 


CAKE CRUMBS PIE CRUST 

Y4 Cup margarine 11/3 Cups sponge cake crumbs 

Y4 Cup Sugar 

Cream margarine and sugar and work in finely rolled cake crumbs. Press 
against bottom and sides of pie pan. Bake for about 5 minutes at 425°F or 
until lightly browned. 


MATZO MEAL PIE CRUST 

1 cup matzo mea 1 teaspoon sugar 

4 tablespoons margarine salt & cinnamon to taste 

Combine ingredients with a fork and press mixture evenly against the bot- 
tom of pie dish. With bowl of spoon bring the mixture up the sides of the 
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Wishing you everything of the best 
With Compliments 


Complete Home Furnishers 
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dish. Bake 5 - 8 minutes at 400°F or until the margarine has melted evenly 


and the crust becomes light yellow or lightly browned at the edges. Cool 
before using. 


CHEESE AND SOUR CREAM FILLING 


1% cartons cream cheese 1 Cup sour cream 
3 tablespoons sugar 2 tablespoons sugar 
1 tablespoon honey 4 tablespoons fine cake crumbs 


2 eggs separated 

Cream cheese, sugar and honey until smooth. Add one egg yolk at a time 
mixing in well. Fold in stiffly beaten egg whites. Turn into pie crust (either of 
above) and bake 8 minutes at 375°F until lightly browned. Combine sour 
cream with sugar and spoon over top of baked pie. Sprinkle with cake 
crumbs. Return to oven for 5 minutes. Cool and chill in fridge for 3 hours 
before serving. 


LEMON PIE FILLING 


juice of 2 lemons 3 tablespoons potato flour blended 
grated rind of 1 lemon with ¥2 cup cold water. 

Ye Cup Sugar 3 egg whites 

1% cups water salt to taste 


3 egg yolks creamed with 

Ye Cup Sugar 

In top of double boiler, boil the 1st 4 ingredients, juice and rind of lemo:., 
Sugar and water. Stir in creamed egg yolks. Then blend in potato flour 
mixed into paste with water, and stir until smooth. Cook 10 minutes until 
well blended and creamy. Remove from heat. Cool, rapidly stir in the stiffly 
beaten egg whites and turn filling into matzo meal pie crust. Allow to 
set. 


ALMOND MACAROONS 

3 egg whites 1 Cup sugar 

Y% |b. ground almonds 

Mix sugar and almonds together. Beat egg whites very stiff, and mix in the 
almond mixture. Roll into small balls the size of a 10 cent piece, place on 
oiled baking sheet. Press each ball to flatten slightly, decorate with half a 
blanched almond. Bake at 400°F until biscuits are a golden brown. 
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COCONUT MACAROONS 

6 egg whites 2 cups sugar 

2 tablespoons potato flour 4 cups coconut 

1 teaspoon lemon juice 

Beat whites very stiffly and mix in potato flour, sugar and lemon juice. 
Steam for 15 minutes until mixture begins to dry. Remove from heat, and 
add coconut. Drop in spoonsful on greased baking sheet, and decorate. 
Bake in moderate oven at 375°F. 


MAIDS OF HONOUR 


1% cups cake meal and potato 2 eggs 
flour mixed Y% Ib. margarine 
1 cup coconut tablespoon milk 


scant % Cup sugar 

Cream margarine and sugar well. Beat in egg yolks, then add milk. Sift in 
meal and salt to taste. Put small pieces of dough into greased patty tins, 
and press, dough thinly against the bottom and sides of each section. Place 
small amount of jam in centre. Cover with coconut mixture as below: 

2 egg whites stiffly beaten with coconut folded in together with 2 cup sugar 
and well blended. Bake at 375°F for about 15 minutes or until golden 
brown. 


WALNUT PATTIES 

2 eggs 2 cups sugar 

2 cups finely chopped walnuts Ye cup cake meal 

Beat eggs and sugar until light and creamy. Stir in chopped walnuts and 
cake meal. Drop from a teaspoon onto greased biscuit sheet, allowing 
2 inches between each. Bake for 20 minutes in 325°F oven. 


DROP SCONES 
2 eggs Ya cup milk 
Ye cup cake meal 1 teaspoon sugar 


salt to taste 

Separate eggs and add dry ingredients to yolks. Then fold in stiffly beaten 
egg whites. Mix well and pour a tablespoon at a time onto hot, slightly 
greased griddle. When it bubbles turn with spatula and brown other side. 
Serve hot with butter, jam or honey and whipped cream. 
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CREAM PUFFS 

% Ib. margarine 1 cup cake meal 

1 cup boiling water 4 eggs 

Bring water and magarine to boil. Add meal all at once and stir well whilst 
still on stove, until paste leaves side of saucepan. Cool. Add eggs one ata 
time beating well after each egg is added. Drop heaped teaspoons of mix- 
ture onto oiled baking sheet and bake at 425°F for 2 hour, until risen and 
dry. When cool split and fill with whipped cream or custard made as 
follows: 

1 tablespoon potato flour 2 cups milk 

1 teaspoon margarine 3 eggs 

2 tablespoons sugar 

Boil milk, sugar and margarine together. Pour over potato flour which has 
been made into a paste with a little milk. Return to saucepan and boil until 
mixture thickens, stirring constantly. Add well beaten eggs. Cool. If not 
thick enough to fill cream puffs, use more potato flour. 


FARFEL SQUARES 

% |b. margarine 2 tablespoons sugar 

1 egg 2 cups cake meal and 
salt to taste potato flour mixed 


Rub sugar and margarine together. Add beaten egg, then meal and sugar. 
Knead well together. Press half dough into a baking tin, which has been 
greased, about % inch thick. Spread with a layer of jam, sultanas and 
chopped nuts. (Coconut can also be used.) Grate the remainder of the 
dough over this and bake in 375°F oven for 20 - 30 minutes. When cool cut 
into 1% inch squares. 


APPLE SLICES 

Use dough used for farfel squares. Press onto bottom of baking tin, which 
has been greased. Bake until dough has set. Cover with apples which have 
been cooked and drained. Seedless raisins or sultanas may be added to 
apples. Roll out enough dough - between two sheets of waxed paper - to 
cover apples and bottom layer. Prick dough to allow steam to escape. Bake 
at 400°F until brown. Pour glaze made with icing sugar and boiling water 
over while still hot. When cold, cut into squares. 


MERINGUES 


4 egg whites 8 tablespoons sugar 
teaspoon vinegar 
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“There is hardly anything in this world 
that someone cannot make a little worse 
or sell a little cheaper 
and the people who consider price alone 
are this man’s lawful prey”. 


Seba Redhin (809-1900) 


ATOMIC OFFICE AND INDUSTRIAL EQUIPMENT (Pty) Ltd. 
15th AVENUE MAITLAND TEL: 593-2145 


CHAIRS — CABINETS — CUPBOARDS — SHELVING 
DESKS — LOCKERS 


Electric Water Heaters 
Stainless Steel Sinks 
Steel Door Frames 


(PTY) LTD. 


50, 6th Avenue, Maitland 7405 


Tel: 51-5139 
51-5454 


Beat up egg whites until very stiff and dry. Add 2 tablespoons sugar and 
beat in well. Repeat with another 2 tablespoons Sugar and then with 1 
tablespoon sugar. Fold in teaspoon vinegar and rest of sugar. Do not beat, 
just fold in carefully. Bake in 250°F oven very slowly until set. 


NUT SQUARES 

Y% |b. margarine 2 egg yolks and 1 white 

2 tablespoons milk 2 tablespoons ground almonds 
%4 Cup Sugar cake meal 


Cream sugar, ground almonds and margarine. Add eggs and milk and suffi- 
cient meal to form a soft dough. Press into a buttered biscuit tin and spread 
surface with a mixture of raisins, sultanas, chopped nuts mixed together 
with jam. Decorate top with strips of pastry. Bake at 400°F for 15 - 20 
minutes. Cut into squares when cold. 


CHEESE MATZOT 

2 cartons white cheese Y% pint crean. 

1 egg sugar, salt & cinnamon to taste 

Mix ingredients together into fairly loose mixture. Brush matzot with milk, 
and spread thickly with cheese mixture. Bake for 5 minutes or until light 
brown in oven at 350°F. If cheese mixture is too loose, add 1 tablespoon 
potato flour mixed into a smooth paste with a little milk. 


KICHLACH 

6 eggs less 2 whites 2 teaspoons oil 

cake meal and potato flour mixed salt & pepper to taste 

Beat eggs together with seasoning and oil. Add sufficient meal to make soft 
dough. Roll out thinly, brush with oil and then with 2 remaining egg whites 
which have been beaten together, sprinkle with sugar. Cut into diamond 
shapes and bake in 450°F oven. Do not grease the baking sheet. 


TEIGLACH 

1 Ib. honey 1 cup sugar 

1 teaspoon ginger 1 cup water 

Boil all ingredients together to make a syrup in which to boil the 
Teiglach. 

Teiglach 

6 eggs plus 2 extra yolks 1 teaspoon ginger 

2 dessertspoons oil 1 tablespoon sugar 

salt to taste cake meal as required 
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Beat eggs well, add oil, sugar, and salt, and stir in sufficient meal to make a 
soft but workable dough. Roll out small pieces and roll over two fingers to 
form rings, or mould into small balls. Place on floured board until syrup is 
ready. Place teiglach into boiling syrup, replace the lid of the pot and boil 
steadily for 20 minutes before lifting lid. Do not allow steam from lid to drop 
into pot. Stir with a wooden spoon and replace lid. When nearly ready stir in 
ginger. Boil for 25 minutes more, stirring twice more. Remove teiglach from 
pot with strainer spoon and dip into mixture of sugar and ginger. 


HAZELNUT TUILES 

3 ozs. hazelnuts, skinned & minced 3 ozs. margarine 

3 ozs. castor sugar 2 ozs. cake meal 

salt to taste 

Place margarine in bowl, add castor sugar and cream together until light 
and fluffy. Sift in the meal and salt, add to the mixture with the minced hazel 
nuts. Mix well. Place teaspoonsful of the mixture on a greased baking 
sheet, leaving plenty of space for spreading. Wet a fork and flatten each 
mound. Bake at 400°F for 6 minutes or until browned. Lift at once and roll 
around handle of wooden spoon. Cool and serve filled with whipped 
cream. 


ALMOND SHORTCAKES 


6 ozs. cake meal mixed with salt 
potato flour 4 ozs. softened margarine 
3 ozs. castor sugar 
Topping 
2 large egg whites 4 ozs. ground almonds 
3 ozs. castor sugar Y2 teaspoon lemon juice 


V2 oz. flaked almonds 

Sift flour into bowl, add softened margarine, castor sugar and salt. Knead 
with fingertips until mixture becomes a dough. Roll thinly, and cut 14 
rounds with small glass, or biscuit cutter. Place on greased baking sheet 
and prick each piece lightly with a fork. 

Topping: Whisk egg whites until fairly stiff, fold in ground almonds, castor 
sugar, and lemon juice. Put this mixture into a forcing bag with a small 
rosette tube. Pipe mixture in centre of biscuit, just in from edge. Sprinkle 
with flaked almonds. Bake about 20 minutes until lightly brown, on centre 
shelf of 350°F oven. 
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CINNAMON BALLS 

Y2 |b. ground almonds Y% |b. brown sugar 

1 tablespoon cinnamon 4 eggs less one egg white 

salt & ginger to taste 

Mix almonds, sugar, cinnamon and ginger together, and add beaten eggs. 
Make into balls, dip into remaining unbeaten egg white, then in chopped 
almonds and bake for 20 - 30 minutes in 300°F oven. 


ALMOND SLICES 
3 tablespoons castor sugar 3 tablespoons ground almonds 
1 egg white salt to taste 


Whip white of egg slightly, add all other ingredients and beat well. Spread 
greased baking sheet with biscuit dough and spread with apricot jam. Top 
with almond mixture and bake at 350°F for 15 - 20 minutes. Cool and cut 
into slices. 


SHORTBREAD 

Y2 Ib. margarine 2 heaped tablespoons icing sugar 
3 cups meal & potato flour mixed _ salt 

Cream margarine with icing sugar and work in meal with fingers until mix- 
ture resembles putty. Flatten into swiss roll tin, mark and bake for 45 
minutes, in325°F oven until light golden brown. Cut and put in a tin. Seal 
with lid while still hot. 


ALMOND BISCUITS 


2% Cups cake meal ¥2 Ib. soft margarine 

3 teaspoons cinnamon 2 heaped tablespoons 
1 egg ground almonds 
1 cup sugar 


Sift together cake meal, sugar and cinnamon. Add margarine, egg and 
ground almonds. Work together with hands and pat into tin about 10 inches 
by 15 inches. Mark into squares, cutting fairly deeply. Brush over with white 
of egg which has been stiffly whipped and place 2 a blanched ainond in 
centre of each square. Bake at 350 -375°F for about 20 minuies. 


SUGAR BISCUITS 


1 Ib. margarine grated rind of orange or lemon 
2 cups cake meal and Ye cup potato flour extra 
potato flour mixed 1% Cups sugar 


Cream margarine and sugar well. Add beaten eggs. Sift in cake meal mix- 
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ture and extra potato flour with salt to taste. Mix together well and while 
mixing add grated rind. Roll out thinly, sprinkle with sugar, cut into shapes 
and bake at 350°F until light golden brown, about 10 - 15 minutes. 


70-72 Bree Street, Cape Town 8001 
P.O. Box 2558, Cape Town 8000 
Telephone: 24-1250 


HEART JEWELLERS 


SHOP 16A — KENILWORTH CENTRE 
PHONE 61-2568 


PROP: ALAN RUDNICK 
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CAKES 


ORANGE SPONGE CAKE 


5 eggs 3 tablespoons potato flour 
1 tablespoon orange juice 5 tablespoons sugar 
2 tablespoons cake meal 2 tablespoons orange rind 


Beat whites of eggs until stiff, add yolks separately, mixing well after the 
addition of each yolk. Stir in sugar gradually, beating well all the time. Add 
Orange juice and rind. Fold in flour and meal which has been sifted 
together, with salt to taste, three times. Bake in 400°F oven in two 
sandwich tins for about 15 minutes. 


Filling 

% Cup sugar Ye Cup orange juice 

1% tablespoons potato flour 2 teaspoons orange rind 
2 teaspoons margarine salt to taste 

1 egg yolk 1 teaspoon lemon juice 


Put sugar, flour and salt in double boiler and mix well. Add orange juice and 
rind with margarine and egg yolk and cook until thick and smooth. Remove 
from stove and add lemon juice. Spread between layers. 


BANANA CAKE 

7 eggs separated 1 Cup sugar 

% teaspoon salt 1 cup mashed ripe bananas 
12 tablespoons cake meal 4 tablespoons potato flour 
% Cup coarsely chopped nuts 

Icing 

1 egg white beaten slightly 14 tablespoons sugar 
pinch salt 3 tablespoons cold water 


Beat egg yolk with sugar till light and creamy. Combine salt, mashed 
banana, cake meal and potato flour. Add to beaten egg yolks. Beat egg 
whites stiffly, adding pinch of salt for quicker action. Fold into batter. Add 
chopped nuts, mix lightly and turn mixture into lightly greased spring form 
cake pan. Bake for 40 minutes or until light brown at 320°F. Cool on rack. 
When cold decorate with frosting. Combine all ingredients in double boiler. 
While water in lower pot is boiling beat the ingredients in the upper pot with 
a rotary beater for 7 minutes or until thick enough to spread. 
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Kwikot (Cape) Limited 


Manufacturers of Electric and Solar water heating systems 


GUNNERS CIRCLE CNR FISHER AVE EPPING 1, 7460 
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TELEPHONE 54-3691/54-3601 TELEX 5-26000 S.A. 


RUBBER 


FOR ALL PURPOSES 


SEALING STRIPS — BOOTS — APRONS 
GLOVES — MACHINE INSTALLATION 
PADS — ADHESIVE MATERIALS 
AND SOLUTIONS — HOSES OF ALL TYPES 
INDUSTRIAL SPONGE — MATTING 
TUBES — RUBBER SHEETS AND SHEETS 
VULCANISING PLASTIC FOAM 
MATTRESSES — PLASTIC PIPES 
PLASTIC HOSES — OIL RINGS 
RUBBER GASKETS — VEE BELTS 
THE CAPE TOWN RUBBER COMPANY (PTY) LTD 
9 Bree Street Cape Town 
Tel: 25-3824, 25-1029, 25-1335 


CHIFFON CAKE 


6 eggs 3 cups potato flour 
1 large cup sugar 2 eggcups matzo meal 
1 tablespoon oil 2 dessertspoons lemon juice 


1 dessertspoon lemon rind 

Beat whites of eggs until stiff, gradually adding sugar and beat again. Beat 
yolks separately with oil, lemon juice and rind until thick and creamy. 
Gradually fold in cake meal, potato flour sifted three times with salt to taste. 
Bake in tube tin greased and lined around funnel with wax paper. Bake for 
40 minutes at 400°F. 


HAZELNUT CAKE 
Ye |b. minced hazelnuts 5 eggs 
5 tablespoons sugar 1 teaspoon lemon juice 


Beat yolks of eggs together with sugar until creamy. Add 1 teaspoon lemon 
juice. Add nuts slowly, mixing well all the time. Fold in very stiffly beaten egg 
whites. Place immediately into greased loaf tin, and bake in oven at 400°F 
for % hour. 


SPONGE CAKE 


6 egg yolks 4 egg whites 
6 ozs. castor Sugar 4 ozs. potato flour & cake ineal mixed 
grated lemon rind (optional) salt to taste 


Beat yolks with sugar until thick and creamy. Add lemon rind (if desired) and 
stiffly beaten egg whites. Fold in cake meal mixture. Beat for a long time. 
Line cake tin with oiled paper and bake in 325°F oven slowly, for about 1 - 
1% hours. 


MADEIRA CAKE 


5 eggs 1 cup sugar 
juice of % lemon salt to taste 
¥Y2 cup potato flour Ye Cup cake meal 


1 tablespoon melted margarine 

Whip 5 egg yolks and 8 whites with sugar and salt. Add lemon juice. Stir in 
cake meal and potato flour. Whip remaining 2 egg whites very stiffly and 
fold into mixture. Fold in melted margarine. Bake at 350°F for 40 - 45 
minutes. 
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NUT KUCHEN (LIGHT NUT CAKE) 


6 eggs separated 6 tablespoons sugar 
6 tablespoons cake meal 1 tablespoon lemon juice 
VY cup finely chopped walnuts or __ salt to taste 

pecan nuts 


Cream yolks with sugar until light and fluffy. Fold in cake meal slowly until 
smooth after each addition. Stir in lemon juice and nuts. Beat egg whites 
and salt stiff but not dry, and fold in lightly. Bake in ungreased tube or 
springform cake tin for 45 minutes at 300°F then increase heat to 320°F for 
15 minutes or until set and lightly browned on top. Invert to cool over 
cake rack. 


ALMOND CAKE 

9 eggs separated juice and rind of 1 lemon 

9 tablespoons sugar 1 cup ground almonds 

2 tablespoons cake meal 

Beat egg yolks until light coloured and creamy. Fold in grated lemon rind 
and then juice, a little at a time until all is blended. Beat egg whites adding 
sugar gradually until mixture is stiff. Fold egg white mixture into batter, 
using a metal spoon. Add ground almonds with the final few folds. Sprinkle 
cake meal over top and fold in very lightly. Turn mixture into ungreased 
springform tin and bake at 320°F for 45 minutes or until lightly browned. 
This cake must not be disturbed during baking if it is to rise to its maximum 
height. When baked, press lightly with forefinger in the centre to make sure 
it is not sticky before removing from the oven. 


CARROT CAKE 

6 eggs separated 1 cup grated raw carrots 

1 cup sugar pinch cinnamon 

1 cup chopped nuts Y2 lemon, juice & grated rind 
1.cup cake meal sifted salt to taste 


Beat egg yolks with sugar until a light lemon colour. Beat egg whites until 
stiff anf fold slowly into egg yolks and sugar mixture. Gradually add grated 
carrots, cake meal, cinnamon, lemon rind, juice and salt. Place into a 
greased baking tin - 9 inch - and bake in 350°F oven for 1 hour. 


SWISS ROLL 

4 eggs Ye Cup sugar 

Ye cup cake meal 

Beat yolks well, add sugar and beat, fold in cake meal and stiffly beaten egg 
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whites. Spread on paperlined tin and bake for 10 minutes in 400°F oven. 
Turn onto paper sprinkled with castor sugar. Spread with jam and roll 
up. 


CHEESE CAKE : WITH FRUIT 


Any shortcrust pastry or 1 round sponge cake brushed with lightly beaten 
egg white. 


2 cartons homogenised skim-milk white cheese 


2 tablespoons lemon juice 1 tablespoon potato flour 
Y% pint plus 1 tablespoon cream 2 large eggs 
sugar to taste pinch salt 


Suitable fruit in season (stewed) 

Mix white cheese, potato flour, sugar and lemon juice together. Add lightly 
beaten cream and lightly beaten eggs. Line ovenbake dish with either 
shortcrust pastry or sponge cake (brushed with egg white to prevent the 
cheese mixture soaking into the cake) and bake in 350°F oven for 35 
minutes. Switch off oven and leave cake in oven for a further 5 minutes to 
set. Take enough fruit to cover top of cake. Using one cup juice brought to 
boil, add 1 tablespoon potato flour to thicken. Cool, and pour over fruit. 


NO PARTY TOO BIG OR TOO SMALL 
a the arrangements are under the personal supervision 
eaten torte then at 546251/2/3 
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PESACH SWEETMEATS 


PLETZACH (DRIED APRICOT SWEETS) 

2 Ibs. dried apricots 2 cups water 

6 cups sugar 1 cup chopped nuts (optional) 

Boil apricots in water which should only cover the fruit. Stir with wooden 
spoon until soft and the water has boiled away. Take fruit off stove and 
mash to pulp. Add the sugar, stirring it in well, and cook at medium heat stir- 
ring all the time, until mixture leaves the side of the potclean. Testiftackyin 
cold water. Add chopped nuts if desired. Spread on wet board. Allow to set 
and cut when cool. Sprinkle with sugar. 


IMBERLACH (GINGER CARROT SWEETS) 

7 cups grated or minced carrots Ye Cup coconut 

5 cups sugar 2 teaspoons ground ginger 

Place the carrots and sugar in heavy based pot. Bring to boil and then sim- 
mer for 11% hours. Stir frequently. When the mixture thickens mix in the 
ginger and coconut. Spread on wet board, flatten to required thickness and 
cut into shapes. Keep in sealed tins. 


ORANGE POMERANTZEN (ORANGE PEEL SWEETS) 

5 oranges 3 teaspoons icing sugar 

Ye Cup Orange juice Ye cup water 

5 cups sugar 

Carefully peel skin off oranges, in quarters. Take off as 1:.uch of the outer 
skin as possible without tearing. Boil up sugar, water, orange juice and 
cook skins in this for 2 hour or until the juice thickens. Places slices on wet 
board. Mix icing sugar into a glaze with some of the juice. Spread lightly 
over the slices. Allow to cool and set overnight. 


STUFFED PRUNES 

1 cup water 1 Ib. prunes 

2 cups sugar shelled walnuts or pecan nuts 
lemon juice to taste 

Pour boiling water over prunes and stand for a while. Remove stones from 
fruit and replace with halved walnuts. Dissolve the sugar in the water and 
bring to the boil. Place the stuffed prunes in the liquid and continue boiling, 
having added the lemon juice, until the juice thickens. 
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44-3465, 44-1938 SPECIALITIES 


PRUNES IN WINE 

1 Ib. prunes shelled pecan nuts or almonds 
wine to fill jar 

Pour boiling water over prunes to puff them up. Remove stones and replace 
with nuts. Place carefully one at a time into glass jar. When full pour wine 
into the jar until it is full. Seal tightly and store until needed for at least 
a week. 


MEBOS (uncooked) 

1 Ib. dried apricots 1 cup castor sugar 

salt to taste 

Wipe each apricot carefully with slightly damp cloth. Mince and then knead 
well on wooden board with salt and sugar added gradually. Dampen the 
mixture very slightly if too difficult to knead. Flatten mixture to about % inch 
thickness on board. Cut into rounds with small glass or eggcup, and coat in 
castor sugar. Pack into tin with each layer separated by greaseproof 
paper. 


INGBERLACH (2) 

2 lbs. carrots 1 cup orange juice 

2 Ibs. sugar 1 tablespoon ground ginger 

1 cup chopped nuts 

Grate carrots, add sugar and keep overnight. Add orange juice, ginger and 
nuts, and boil slowly until only a little juice is left. DO NOT LET THE MIX- 
TURE GET TOO DRY. Turn onto a wet board, spread mixture evenly until 
about %2 inch thick. Leave overnight and then cut. 


ORANGE POMERANTZEN (2) 

8 whole oranges with thick skins 8 Cups sugar 

Y4 Cup Orange juice chopped nuts 

Boil oranges whole in cold water to start. Boil for 35 minutes. Drain, cool 
oranges and peel themas thinly as possible. Discard peel. Cut oranges into 
quarters. Place in heavy bottomed large saucepan, firstly a layer of orange, 
next a cup of sugar until all is used. Boil slowly, and stir very carefully until 
the sugar dissolves. Continue boiling together with orange juice for about 
1% - 1% hours until syrup is thick. Drain on wet board. Fold orange quarters 
with points inward and sprinkle with chopped nuts. Cool and store in open 
dish. Use any syrup over (if any) by boiling in % cup orange juice for 10 
minutes to make an excellent clear marmalade. 
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WALNUT CANDY 

1 Ib. walnuts 1 cup sugar 

1 cup honey Ye Cup matzo farfel 

Boil honey and sugar on low heat until dissolved. Add nuts and matzo. Stir 
until clear and thick. Boil together for about five minutes. Pour onto wet 
board and cool. Spread and shape into long rows. Slice into small pieces 
when cold. 


HONEY CANDY 
1 teaspoon ginger 1 teaspoon cinnamon 
1 cup honey 1 Cup sugar 


matzo meal to thicken 

Melt sugar over low heat, stirring all the time. Add honey and simmer slowly 
for three minutes. Add spices and matzo meal. Pour onto greased board, 
and cut into squares. 


SALTED NUTS 

2 lbs. cashew nuts bottle fish oil 

salt dash pepper 

Heat oil in large heavy saucepan, until a nut thrown into same causes oil to 
sizzle. Throw nuts into oil and keep stirring until nuts turn golden brown. 
Remember that nuts always turn darker when they cool. Place acolanderin 
a basin and pour nuts and oil into colander. The nuts remain incolanderand 
the oil drains off into the basin. When cooled it can be replaced in bottle and 
used again for frying. Spread nuts onto brown paper placed ona thick wad 
of newspaper to absorb surplus oil. Sprinkle well with fine salt and a dash of 
pepper. Gather up ends of brown paper and shake the nuts well to dis- 
tribute the salt. Allow nuts to get cold and place in air-tight container. 


GRAPEFRUIT POMERANTZEN 

4 grapefruit 4 cups sugar 

Grate rind lightly off fruit. Cut fruit into quarters. Scoop out pulp. Boil peel 
until tender. Pour off water. Add fresh cold water and boil again until peel is 
translucent. (This will remove any bitterness from the peel.) Drain well and 
return peel to pot, without water. Add the sugar. Cover the pot until the 
sugar has dissolved. Take off lid and boil on medium heat until any liquid 
has almost evaporated. Turn onto slightly oiled or dampened platter, and 
allow to get cold. Sandwich two slices of peel together and store in air-tight 
container in fridge. When serving cut into suitable pieces. 
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ABLOY 


L. MATISONN 


Managing Director 


NATHAN-ACUTT SECURITY 


LOCKSMITHS & SAFE ENGINEERS 


65 CASTLE STREET, CAPE TOWN 
Tel: 23-6116/7/8 Telex 521435 SA P.O. Box 3636 Cape Town 8000 


VISIT OUR @=- 


Realeosl, Gontie 


360 MAIN RD, WYNBERG rev) H LEVINE ‘ CO, 171 UPPER CANTERBURY ST, 
PH 77 7064 APE TOWN. PH 45 4308. 


SAT MORNING CASH ’n CARRY SPECIALS 


DAY & NIGHT SERVICE 7 DAYS A WEEK 
RON’S ELECTRICAL 
Prop.: R. A. DERMAN 


HOT WATER CYLINDERS A SPECIALITY 
Electrical Contractors, Household Repairs, Maintenance, 
Installations and Servicing of all Appliances 


165 KLOOF STREET PHONE: Office 24-6516 
TAMBOERSKLOOF 24-5450 


AFTER HOURS TEL. 46-2818 
If no reply 24 hour Radio Paging Service 23-3333 Code 250 


ec Re Cc TELEGRAMS: “EAGLECTRIC” 
National (021) 24 4071 


CO. (PTY) LTD. KIE. (EQMS) BPK Reg. No 05/27401/07 international + 2721 24 4071 
Cape Town's Lighting Centre 


31-41 HOUT STREET 
CAPE TOWN 8001 
P.O. BOX 3106 
CAPE TOWN 8000 
REPUBLIC OF SOUTH AFRICA 
TELEX 5-20713 S.A. 

TELETEX 550063 


JAMS AND PRESERVES 


BEETROOT AND LEMON PRESERVE 

2 Ibs. beetroot 1 teaspoon ground ginger 

1% lbs. sugar 1% lemons 

2 ozs. nuts, chopped 

Peel beetroots, cut into matchlike sticks, or mince. Put into a preserving 
pan, add enough water to cover and cook gently until tender. Add sugar, 
grated rind and juice of lemons, together with the ginger. Stir until sugar 
dissolves. Bring to boil and cook gently for about 1 hour until thick and 
clear. Add nuts a few minutes before removing from stove. Turn into warm 
dry jars and cover. 


GRAPE JAM 
6 Ibs. grapes 1 lemon 
6 Ibs. sugar 2 teaspoons ginger (optional) 


Wash grapes and remove from stalks. Stand overnight in basin together 
with the sugar. Next day boil grapes and sugar slowly for four hours. The 
pips will rise to the top of the mixture. Remove them with a wooden spoon. 
Half an hour before removing jam from stove add the juice of the lemonand 
the ginger. DO NOT STIR. Cool jam, spoon into warm dry jars and close 
lids tightly. 


DRIED APRICOT JAM 

1 Ib. minced apricots 2 lbs. sugar 

1 quart water blanched almonds (optional) 

Clean apricots, by wiping each one carefully with a damp cloth. Mince and 
soak in water overnight. Cook with sugar, which has been well stirred into 
the mixture, in same water. Cookin large pot to prevent jam splattering over 
the top. When mixture has come to the boil, simmer gently. After about 11 
hours jam should be ready. Cool and bottle. 


QUINCE JAM 
5 large quinces salt to taste 
juice of one lemon 1 Ib. sugar 


Wash quinces well. Peel and core. Boil peelings and cores together for an 
hour in sufficient water to cover. In the meantime mince quinces. Add 
lemon juice and salt and boil in strained juice from the peelings and cores 


83 


for 45 minutes. Cool. Stir sugar briskly into mixture until it is dissolved. Boil 
briskly in large pot to prevent splattering for about two hours, until jam has 
turned a rich dark red, and is thick. Cooi and bottle. 


ORANGE MARMALADE 

6 oranges water 

1% |b. sugar to each Ib. fruit 1% lemons 

Wash fruit and slice as thinly as possible, cover with water using 1 pint to 
each pound of fruit, and allow to soak overnight. Next day bring to boiling 
point and then simmer gently until skins are very tender. Cool, then weigh 
again, adding 1% Ibs. sugar for every Ib. of fruit and juice. Cook until thick 
and transparent. 


GRAPEFRUIT MARMALADE 

2 Ibs. grapefruit 4% pints water 

2 naartjies 6 lbs. sugar 

Slice grapefruit and naartjies, while still unskinned, very finely. Remove 
pips carefully and put them into muslin bag. Soak fruit and pips overnight in 
water. Boil until soft but firm. Stirin sugar and boil up again for another hour. 
Bottle when cool. 


LEMON CURD 

2 OzS. margarine 8 OzS. Sugar 
2 eggs 2 lemons 
pinch salt 


Grate lemon skins and squeeze out juice. Melt margarine, add lemon juice, 
sugar, rind and well beaten eggs. Add pinch salt. Cook in double boiler until 
the mixture is thick. Store in screw topped jar and keep in fridge. 


ORANGE PRESERVE 

6 large oranges cold water 

sugar salt 

Take six large oranges with thick skins. Rub off oily top of skin. Leave 
oranges whole but incise crosswise at base. Place in basin and cover with 
heavily salted water. Soak all night. Wash well and boil for 1 hour in fresh 
water, or until the peel is soft. Throw off water and reboil twice more with 
fresh water. Drain and weigh fruit. Boil gently with 1 lb. of sugar and 2 pints 
water for each orange until the juice becomes syrupy. 
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FIG JAM 


4 Ibs. ripe figs 3 Ibs. sugar 

1 lemon 1 pkt. whole ginger 

To every Ib. of figs use % Ib. sugar. Wash the figs and cut across at base. 
Place figs and sugar in layers in large or very deep pot. Bring to boil and boil 
for 30 minutes. Throw in the whole ginger and the lemon cut into quarters. 
Boil fairly rapidly for abour 1% hour, stirring occasionally. Cool and bottle. 


BLACK GRAPE JAM 

4 Ibs. Barlinka grapes 3 Ibs. sugar 

1 lemon 

Wash grapes and remove from stems. Pierce each grape with a knitting 
needle. Place grapes and sugar in layers in large or very deep pot. Bring to 
boil and boil for30 minutes. Throw in lemon cut into quarters. Using strainer 
spoon, scoop off all the pips, which will have risen to the surface. Boil for 
another 1% hours, stirring very gently so as not to break the grapes. Cool 
and bottle. 
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Keep all medicine out of the reach of children 


KK" PHARMACY ‘7 


DISPENSING CHEMISTS 
52 REGENT ROAD, SEA POINT 
PHONES: 44-9331 AFTER HOURS: 48-9109 


oN 8 SS 


ELECTRICAL REPAIRS, WIRING & EXTENSIONS 


WE REPAIR STOVES, WASHING MACHINES 
& HOT WATER CYLINDERS 
Phone 44-9731 


With Compliments from 


HAYLETTS AUTO 
ELECTRICAL (PTY) LTD. 


192 Bree Street 
Cor. Buitencingle Street Telephone 
8001, Cape Town 43-3896, 41-8015 


NOTES 


NOTES 


BOOKS . GREETING CARDS 
STATIONERY - MAGAZINES 


HEAD OFFICE 
28 Marine Drive 
Paarden Eiland 7405 
PO. Box 3799 Cape Town 8000 
Tel: 51-3395/6 « 51-3152/3 
Telex: 57-22603 SA 
BRANCHES THROUGHOUT THE WESTERN PROVINCE 


